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Hot dogs, hamburgers, lobster rolls, tacos and more! We tell you 
i] ~o7> the best spots to grab é bite on the road in Connecticut this summer. 


i tia _ Jed Turner's new Hartford hotspot is open ae business 


” Dining events around the state © Expanded Dining Guide 
74470°65778" 1 


—————— <— 





halealiaas 
Neikeal-lalcmcast-iuars 

By A Matter of Style 
203-272-1337 
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Shore & Country Kitchens, Inc. 
203-259-7555 
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203-245-2172 
www.gedneykitchens.com 
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Entertain with stately charm. 
Embassy Row by Wood-Mode. 


INTE Mixelce: 

Powerhouse Kitchens 

& Appliances 

860-355-3116 
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Connecticut Kitchen Design 
203-878-3444 
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Kitchen Design Center, Inc. 
203-268-2626 
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North Haven WAVENovane Nia 
The Kitchen Company Cabinet Gallery, LLC 
203-288-3866 860-274-2555 
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Pages Yale-New Haven 


| A Children’s Hospital is now 
: specializing in Trumbull. 
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To bring its leading resources closer to families in Fairfield County, Yale-New Haven Children’s 
Hospital has added a Pediatric Specialty Center in Trumbull to its growing list of locations. 
Which means you now have access to a range of pediatric specialties, many of which are ranked 
by U.S. News & World Report. That’s news that should make both you and your child feel 
better. Call us today to make an appointment 203.785.4081. 


VO 
BEST 


CHILDREN’S Pediatric Specialty Center at Trumbull 
5520 Park Avenue, Trumbull, CT 06611 
ynhch.org 


YALE-NEW HAVEN 
CHILDREN’S HOSPITAL 








Bridgeport Greenwich New Haven Norwalk | Trumbull 


For more information, see page 66 
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Empowering you to make 
smart energy choices 
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Being energy-smart has 
never been more important. 


ENERGY STAR 


The ENERGY STAR® label is your guarantee that your brand new 
appliance or electronic device meets the latest federal energy efficiency standards. 


Why is that so important? Because lowering energy use reduces greenhouse gas 
emissions, and that's good for the environment. And the less energy you use, the lower 
your monthly energy costs — as much as 30% lower! ENERGY STAR more than pays for 


itself over the life of the product. 


To help you make smart energy choices, EnergizeCT has partnered with TopTenUSA” 
to provide you with the latest product info, energy ratings and projected savings on 

ENERGY STAR appliances and electronics. 
Just go to TopTenUSA.org/CT and find Find energy solutions for your home. 


special offers at participating retailers Call 877-WISE-USE (877-947-3873) 


throughout Connecticut. 





Or visit EnergizeCT.com 


—————— 
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. The United Illuminating Company Service First! A Northeast Utilities Company 


A Northeast Utilities Company 


DAPP24CM 
Energize Connecticut helps you save money and use clean energy. It is an initiative of the Energy Efficiency Fund, the Clean Energy Finance 
and Investment Authority, the State, and your local electric and gas utilities with funding from a charge on customer energy bills. 


Connecticut Home: 


Ambitious Transformation 


This year’s winner of the Alice Washburn Award for 
Architecture demonstrates that a historic brownstone 


can still be a modern Joy. 


Shopping on the High End (For Less) 


Connecticut consignment shops are overflowing with 
terrific deals on top-notch items. Here’s where to get 


Started on bargain hunting. 


Editor’s Letter 
First 


The road to the governor’s office 
goes through the big cities. Plus, 
a visit with entertainer Nick Apollo 
Forte, a Connecticut astronaut’s 
return to Earth, a look at Erin’s 
Law and the biggest heist in state 
history. 


This Month 


Northeast Travel: 

Escape to the Cape 

A pair of Connecticut transplants 
bring French style and whimsy to a 
new B&B in Provincetown. 


Marketplace 


Almanac 

Facts, figures and a little history 
about Connecticut amusement 
parks. 


Highlights include: Coming “Home” 
with Phillip Phillips; celebrating 

lve Concert Park’s 40th season; 
summer lighthouse tours; Benedict 
Arnold—the musical; and fireworks 
on the 4th. 


Healthy Living: Water Watch 


The possibility of drowning lurks 
with water fun, but being aware 

of the dangers Is the first step to 
prevention. 


What's 1.2014 


CONNECTICUT PUBLIC BROADCASTING NETWORK CPTV | WNPR | CPBN.ORG 


CPTV Guide 


e “Infinity Hall Live,” Season 3 
e Time Scanners” 
«Masterpiece Mystery!: Poirot,” Season 12 





For new subscription orders or questions, call (800) 974-2001, or email dmartin@connecticutmag.com. 
Subscriber/Postmaster: Send changes of address or subscription inquiries in writing to Connecticut Magazine. Sub- 
scription Services, P.O. Box 3000, Denville, NJ 07834. 


CPTV or Public Broadcasting members: Please call member services at (800) 683-1899. 


Cover: Bartaco; photo by Julie Bidwell 


Image at left: Blackie’s; photo by Jeff Kaufman conn ecti cutma g .com 
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PHOTOS 


© SEA HISTORY ALIVE 
mysticseaport.org/stories 


WARS 
SEAPORT 


From Design to briny 


New Englands largest display = outdoor structures. 
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*- Custom « 
‘ Garages 


Shop online 
KloterFarms.com 


800-BUY-FINE 


Mon & Wed 9-6, Tu & Th 9-7, Fr 9-5, Sat 8-5 


=x, KLOTER FARMS 


Handcrafted for your home & yard. 


216 West Rd, Ellington, CT (Rts 83/286) « 
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| from the editor | 


On the Road to Fine Food 


One thing that I’ve learned on my travels around this country is that here 
in Connecticut we are spoiled by an abundance of terrific, diverse and high- 
quality dining options. You can find great steakhouses, restaurants that serve 
seafood caught that day, Italian dishes like grandma used to make, authentic 
French bistros, Asian fusion restaurants, German beer gardens, noodle 
houses, tapas joints, sushi bars, kebab houses, gastropubs, vegetarian cafés 

. . all that and so much more, plus dozens of ultra-hip foodie destinations 
featuring Innovative chefs serving the most cutting-edge cuisine to be found 
anywhere. It truly is an embarrassment of culinary riches. 

Our fortunes extend well beyond higher-end offerings, too. | always tell the 
Story of visiting friends in Colorado and ordering from a local pizza joint— 
when the pies arrived, my two sons (9 and 11 at the time) could barely choke 
any down because they said it was “nothing like the rea/ pizza at home.” 
Spoiled? Indeed. (But they weren’t wrong—| couldn’t eat It, either!) 

This month, we celebrate one of our favorite aspects of the Connecticut 
dining scene: road food (to borrow a term from old friend Michael Stern of 
roadfood.com). Because no sacrifice is too much for you, dear reader, 
we trekked across the state to sample some of the best there is here— 
hamburgers, hot dogs, lobster rolls, sandwiches, ice cream and much more. 
The journey starts on page 46. 

The appreciation of our roadside bounty doesn’t stop on the pages here. On 
our website (connecticutmag.com), you will find The Connecticut Table, where 
we share new dining discoveries and culinary treats on a daily basis. Please 
stop by—or visit us on Facebook or hit us up on Twitter—and tell us about 
your favorite places we may have missed here. We look forward to adding 


them to our never-ending buffet! 
Ray Bendici 


rbendici@connecticutmag.com 
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TERI JON 


Helen Ainson 
DARIEN 


Mother of the Bride 
Sportswear 


Eveningwear 
Accessories 
French Lingerie 


Evening Shoes 


1078 Post Road « (203) 655-9841 
helenainson.com Sizes 2-24 
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IS growing for your family. 
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We know that our patients need access to a full range of top medical resources. That is why Northeast Medical 
Group is proud to welcome the 120 providers of PriMed to our growing group. We give you even more 
choices when it comes to finding the best providers for you and for your family’s health. And because we're 
part of Yale New Haven Health, every NEMG physician also gives you access to all the resources of one of the 
country’s best health systems, including three leading hospitals, Yale-New Haven, Bridgeport and Greenwich. Today's 
health care offers a world of possibilities. At NEMG, we offer it all to you. 


PriMed Physicians 4 member of 
1.855.NEMG.MDS | northeastmedicalgroup.org/primed | W@ NORTHEAST MEDICAL GROUP 


YALE NEW HAVEN HEALTH 


For more information, see page 66 
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> SETTING SAIL 


- After more than five years and millions of dollars in resto- 


ration, the Charles W. Morgan—the last wooden whaleship 
in the world and oldest commercial ship afloat—set sail in 
June from New London for the beginning of its first voyage 
in more than 90 years. Emotions ran high as crowds gathered 
on City Pier and surrounding waterfront as the vessel, which 
was built in 1841 and last sailed in 1921, tested its seaworthi- 
ness with full-sail trial runs before embarking for Newport, 
R.L., followed.by-a trip up the coast to.Provincetown, Mass. 
The Morgan returns to Mystic in August. 


PHOTO COURTESY OF MYSTIC SEAPORT 
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| first | politics 


Hot Race tn the City 


THIS NOVEMBER'S GUBERNATORIAL ELECTION WILL BE WON—OR LOST—IN CONNECTICUT'S BIGGEST TOWNS. 


A perfect storm formed over Connecticut 
politics in 2010 when Dannel P. Malloy 
became the first Democrat in more than 20 
years to win a gubernatorial race. 

Enthusiasm, an electorate that had 
cooled to the idea of Republican control of 
the governor’s mansion, and the support of 
Connecticut's largest cities helped propel the 
former mayor of Stamford to victory. 

The Democratic dominance enjoyed by 
Malloy and his party in 2010 may be hard 
to repeat in 2014. Turnout in the cities 
has always been central to the Democrats’ 
election strategy, and the political wind may 
no longer be at Malloy’s back. 

“It's just not the same dynamic as four 
years ago when there was this sort of 
hunger within the state’s Democrats to get 
a Democratic governor elected, says Vin 
Moscardelli, assistant professor of political 
science at UConn. “And yet he barely won.” 

The governor finds himself in a statistical 
tie with Republican Tom Foley, who the 
incumbent governor barely beat in 2010. Foley 
still faces a primary challenge from Danbury 
Mayor Mark Boughton and state Sen. John 
McKinney, R-Fairfield. Former West Hartford 
councilman Joseph Visconti plans to run, but 
still has not qualified for the primary. 

“Despite the cyclical nature of turnout, 
Malloy’s narrow victory in 2010 was largely 
propelled by excitement,’ says Ron Schurin, 
UConn associate political science professor- 
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in-residence. Malloy was running against a 
party with a retiring governor and the state 
still had “memories” of a corrupt Republican 
governor, John Rowland. Malloy also had 
widespread union support and a strong base 
in Fairfield. 

Political observers agree that incumbency 
will likely help the governors reelection 
chances, but his path to victory will look 
much like it did in 2010. Malloy will still 
need to win the cities. 

“Who has won any statewide election in 
the recent past and not won Bridgeport?” 
asks Rev. Carl McCluster, pastor at Shiloh 
Baptist Church in Bridgeport, and a one- 
time Malloy supporter. “In a state where 
there are not a lot of votes, although we have 
169 municipalities, you have to win the cities 
and especially cities like Bridgeport.” 

Poll workers were still counting votes 
three days after Election Day, and Malloy’s 
edge in Bridgeport was largely responsible 
for his razor-thin victory. 

But Malloy’s strength, the cities, could 
also seal his fate. The urban electorate votes 
with much less frequency than its suburban 
counterpart. Turnout in Connecticut for 
presidential races can run 20 percent higher 
than in governor's races. 

Democratic presidential candidates can 
enjoy a 40 percent increase in votes over 
the liberals running for governor in the 
state. Meanwhile, Republican turnout is far 


more predictable. GOP candidates running 
for the presidency experience about a 10 
percent increase in turnout as compared to 
Republican candidates running for governor, 
according to Connecticut Secretary of State 
data. 

And looking at Connecticut's election 
map, the cities and the adjacent suburbs are 
blue Democrat islands surrounded largely by 
red Republican suburbs. In 2010, those blue 
islands were Malloy’s firewall. 

“Historically in Connecticut, cities have 
tended to be much more prone to vote 
Democrat, and so the Democratic party 
really wants to see high levels of turnout,” says 
Louise Simmons, professor of Community 
Organization and chair of the Urban Issues 
in Social Work at UConn. “The cities balance 
out higher voting levels in the suburbs, which 
tend to be either split or more Republican.” 

Establishing a beachhead in ground that 
has long been fertile for liberal policies, 
politicians and voter turnout efforts wont be 
easy for Republicans. New Haven, Hartford 
and Bridgeport are led by Democratic mayors. 

The Foley-backed think tank Connecticut 
Policy Institute (CPI) has been preparing a 
policy paper that dials in on urban issues. 
Education reform, job creation and crime 
are topics where CPI has called for change. 

The stump speeches on the campaign 
trail will be peppered with mentions of 
education reform, the achievement gap, 
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job growth, housing and the economy— 
the very issues that are particularly critical 
to cities. Democrats and Republicans will 
have to answer policy questions in regard to 
these issues, although Malloy may have an 
advantage in being able to run on his track 
record, while other candidates will have to 
engage in hypotheticals. 

Malloy has been playing to the cities that 
served him victory last time around with 
tours in urban centers, grants for building 
projects and budget initiatives such as raising 
the minimum wage. 

Though Republicans will debate the 
success of these policies and others like 
immigrant ID cards, gun-control laws and 
businesses-stimulus deals, Malloy is showing 
he’s not ignoring urban issues. In May, 
Malloy announced funds for a community 
house in New Haven—the city that voted 
most for him in 2010—and then made the 
media rounds, speaking of other inner-city 
issues. It was covered like a campaign event. 

Still, grassroots leaders like McCluster are 
willing to entertain the political overtures of 
Republicans. McCluster has met with Tom 
Foley and recently spoke at an education 
forum hosted by CPI. His and perhaps the 
support of many inner-city constituents will 
come with conditions. 

“Tm not looking for a dog-and-pony 
show,’ says McCluster. “I’m looking for some 
answers. | JENNIFER SWIFT & J. BRIAN CHARLES | 


Erin's Law Passes 


Erin Merryn was sexually abused for the first time 
just weeks before her seventh birthday. She was re- 
peatedly raped by an adult neighbor until she was 
eight and a half, and saved from that sexual assault 
only by her family moving to another Illinois town. 

The reprieve was brief, though. 

A family member began abusing her when she 
was 11, and that lasted until she was 13. Both 
times, Merryn was scared into silence, keeping the 
abuse secret until her younger sister revealed that 
the abuse was happening to her, too. 

Merryn spoke up at age 13 because she knew 
she would be believed. 

“| had someone to back up my story,” says Mer- 
ryn. When she was a senior in high school, she self- 
published her childhood diary—her one refuge 
during the abuse—as the book Sto/en /nnocence. 

“| believe everyone is born with a purpose and | 
found my purpose through the pain that has taken 
place in my life,” Merryn says. 

She has become a public face of an often-silent 
epidemic: the sexual assault of children. 

In January 2010, she began the process advo- 
cating for enactment of a law in her home state of 
Ilinois that would require age-appropriate sexual- 
abuse education in schools. It became known as 
Erin’s Law. 

The measure was signed into law by Illinois Gov- 
ernor Pat Quinn in January 2013. Erin’s Law has now 
been passed in 15 states, including Connecticut, 
which approved the law during this year’s spring 
session of the General Assembly (and was signed 
into law by Gov. Dannel Malloy on June 11). The law 
is currently being considered by legislatures in an- 
other 22 states. 

Merryn was recently honored—for her story but 
also for what she has done for other victims in creat- 
ing Erin’s Law—in Connecticut, at the 5th Annual 
Dr. Henry C. Lee Award & Recognition Dinner, which 
was sponsored by the group Jane Doe No More. 

Merryn’s is not a unique story. 

The Rape Abuse & Incest National Network 
(RAINN) reports that every two minutes another 
American is sexually assaulted, bringing the num- 
ber to a staggering 237,868 victims of sexual as- 
sault each year. 

One of those victims was Donna Palomba of 
Waterbury. The ordeal that followed her 1993 attack 
is well-documented. After being raped by a masked 
assailant in her home, she spent more than a decade 
as “Jane Doe,” trying to get the crime solved. She 
went toe-to-toe with the Waterbury Police Depart- 
ment, which initially believed she had invented the 
attack. The crime was eventually solved through DNA 
evidence and with the help of one detective, Set. Neil 
O’Leary, who never gave up on the case. 

Like Merryn, Palomba wrote a book chronicling 
her story, Jane Doe No More: My 15-Year Fight to Re- 
claim My Identity—A True Story of Survival, Hope, 
and Redemption, and founded her Naugatuck- 
based sexual abuse advocacy organization, Jane 
Doe No More, in 2007. 

The mission is to improve the way “society re- 
sponds to survivors of sexual assault through educa- 
tion, awareness, advocacy and support.” Jane Doe No 
More is multifaceted by design, offering self-defense 
courses, survival techniques, support groups and 
education as a way of providing victims with the tools 
they need to reclaim their lives. The most important 
step in that process is reclaiming their identities. 


The name Jane Doe No More, like every other 
aspect of the organization, stems from Palomba’s 
personal experience. 

“We put a light on the perpetrator, but the vic- 
tim often remains this vague, nebulous person,” 
Says Palomba. “It diminishes who they are. They 
could be your brother or sister or mother. They have 
dreams and a whole life ahead of them.” 


Erin Merryn has tirelessly advocated for sexual-abuse 
education, helping to pass laws in 15 states—including 
Connecticut recently—that better protect children. 


Five years ago, Palomba launched the Dr. Henry 
C. Lee Award & Recognition Dinner to honor those 
who are making a difference in this field. Dr. Lee, 
founder of the Henry C. Lee Institute of Forensic 
Sciences and a supporter of Palomba’s during her 
struggle, was the first recipient of the award. 

This year, Merryn received the award. 

“It’s so impressive that she started Erin’s Law 
and her mission to get it passed in all 50 states 
within the next year or two,” Palomba says of Mer- 
ryn. “Her story is so compelling and it epitomizes 
the mission of Jane Doe No More.” 

While in Connecticut, Merryn also spoke at a 
press conference at the Capitol that helped generate 
the support that resulted in Erin’s Law being adopted 
in the state. Merryn has an online fundraising cam- 
paign to help offset her expenses as she goes around 
the country lobbying for passage of her law. 

“We teach kids tornado drills, bus drills, fire 
drills. We teach kids the eight ways to say no to 
drugs. We've been doing that for decades and now 
we have bully prevention in schools,” says Merryn. 
“So why are we not educating kids if you're being 
sexually abused to speak up and tell and not keep 
it a secret? We tell them about stranger danger... 
[but most children] are being hurt by someone they 
know and trust.” | KH. | 

For more info, visit erinmerryn.net. 
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THIRTY YEARS AFTER BROADWAY DANNY ROSE, NICK APOLLO FORTE IS STILL DOING WHAT HE LOVES—ENTERTAINING. 


“Sorry to hit you out of the blue,” I tell 
Nick Apollo Forte when I call to talk about 
his star turn in Broadway Danny Rose 30 
years ago this year. 

“Out of the blue is the best way to go,’ says 
the Waterbury singing legend. “It's my life.” 

A week later, we are sitting in Forte's 
immaculate Waterbury condominium, a 
baby grand piano in the corner overlooked 
by a framed Broadway Danny Rose poster. 
Looking spry in a black pullover shirt and 
blue jeans, his silver hair meticulously 
combed back, the singer talks movies, music, 
family and a lifetime in show business. 

“Like Sinatra says, ‘I've been a puppet, a 
pauper, a pirate, a poet, a pawn and a king,” 
he says, quoting from the song “That's Life.” 
“But I always supported my family. I know 
where my home is. I've been all over the 
world. I worked on cruise ships for years.” 

Forte, who turned 76 in June, was a longtime 
local lounge singer—he boasts of getting his 
musicians union card at 16—when filmmaker 
Woody Allen plucked him from obscurity to 
appear in 1984's Broadway Danny Rose. 

At the time, Forte produced his own 
recordings and distributed them to New York 
City record stores. A member of Allen's staff 
bought one and called him. Forte figured it 
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was a prank until he arrived at a Manhattan 
hotel and Allen walked in the room. 

“He looks at me from my nose to my toes 
and he goes, ‘Uh huh,” Forte recalls. “He says 
to me, ‘Would you do a movie with me in 
September?’ I says, “Yea. But I got to tell you 
the truth. I never seen any of your movies.” 

Forte not only co-starred as the washed- 
up, philandering singer Nick Canova, whose 
career Allens character tries to revive, he 
also provided two songs for the film: “Agita,” 
a comic ditty about indigestion; and “La 
Bambina,’ a sentimental tune he wrote for 
one of his daughters. 

Critics loved Forte's performance—the New 
York Times hailed him as “an absolute natural” — 
and the big time appeared imminent. He went 
on Johnny Carson and headlined at the Sands 
in Atlantic City with a 22-piece orchestra—he 
still sells CDs of the performance. 

Not bad for a onetime shoe salesman 
who only a few years earlier was playing the 
Serendipity Lounge at the Howard Johnson's 
in Greenfield, Mass. 

But then Forte’s career stalled. Scripts 
were either not right or lacked financing. 
Movie parts kept falling through. A cameo in 
Danny DeVitos Other Peoples Money didnt 
make the final cut. 


“Disappointed, yes, Forte says of his 
aborted film career. “Disappointed that a 
good movie didn't come by for me. But youre 
never too old because somebody out there 
has got to have a script that’s going to have 
the right ingredients.” 

Forte returned to his first and greatest 
love—playing the piano, singing and doing 
comedy. Post-Danny Rose, he’s performed 
everywhere from Foxwoods to China. 
Entirely self-taught, Forte jumps behind the 
piano and reels off a rollicking rendition of 
Dean Martins “Ain't That a Kick in the Head.” 

“I'm happiest when I perform,’ he says. 
“There's no venue that is too large, no venue 
that is too small for me.” 

Forte still does about a dozen gigs a year, 
many of them private parties. Married to the 
same woman for more than 55 years, he has 
seven kids and 22 grandchildren. When not 
performing, Forte pursues his other passion: 
fishing. 

“Where the fish are, I go,” he says. 

The interview done, Forte insists I stay for 
lunch and makes me a frittata sandwich. It’s 
delicious. 

To book Nick Apollo Forte or purchase one 
of his CDs, visit nickapolloforte.com. 

| CHRIS HOFFMAN | 
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Return to Earth 


AFTER 188 DAYS ABOARD THE INTERNATIONAL SPACE STATION, WATERBURY 
NATIVE RICK MASTRACCHIO IS BACK ON SOLID GROUND. 


Rick Mastracchio still recalls his first 
spacewalk with wide-eyed wonder. 

“Its an incredible, incredible thing to do,’ 
says Mastracchio, 54, a NASA astronaut and 
native of Waterbury, who returned to Earth 
on May 13 after spending 188 days aboard the 
International Space Station. He adds, “I can 
remember the first time I opened the hatch on 
my first spacewalk and it was dark outside, we 
were on the dark side of the Earth, but I could 
see lightning storms off in the distance, these 
flashes of light. It was just incredible.” 

During Mastracchios most recent six- 
month mission he made 3,008 orbits of the 
Earth, traveled more than 79.8 million miles, 
performed three unscheduled spacewalks, 
delivered UConn’ commencement address, 
watched as U.S. tensions with Russia threat- 
ened the future of international space col- 
laboration, and, along with fellow astronaut 
Steve Swanson, took the first selfies of the 
space age. 

Speaking to Connecticut Magazine and 
other media outlets from the Johnson Space 
Center in Houston, Texas, Mastracchio 
said that even as Russian and U.S. relations 
soured on Earth, there was no coldness be- 
tween him and his Russian crewmates on the 
space station. 

“On a person-to-person basis we have a 
great working relationship with our Russian 
colleagues,” he says. 

Russia recently announced that it does not 
plan to use the International Space Station be- 
yond 2020. The announcement has cast doubt 
on the long-term future of the station, which 
is scheduled to operate until 2024. 

Mastracchio graduated from Waterbury’s 
Crosby High School in 1978; he received a 
Bachelor of Science Degree in Electrical En- 
gineering/Computer Science from UConn in 
1982, a Master of Science Degree in Electri- 





cal Engineering from Rensselaer Polytechnic 
Institute in 1987, and a Master of Science De- 
gree in Physical Science from the University 
of Houston-Clear Lake in 1991. 

On May 10, Mastracchios previously re- 
corded speech delivered in space was shown 
to UConns graduating class. 

“I was asked to say a few words,’ says Mas- 
tracchio. “I tried to make it a little entertain- 
ing to the students as well as pass on a little 
bit of my experience and wisdom.” 

During the speech, part of which he de- 
livered while floating upside down, he talked 
about how he decided he wanted to be an as- 
tronaut shortly after the space shuttle Chal- 
lenger disaster and he pursued his dream 
with years and years of hard work. 

During this mission he conducted three 
unscheduled spacewalks for maintenance 
of the space station. The first two were to re- 
move and replace a faulty cooling pump, and 
the third to remove and replace a failed back- 
up computer relay box. Though space walks 
are physically and mentally demanding (just 
preparing for the spacewalk can take up to 
five hours), Mastracchio says they're one of 
the best parts of the job. 

“Every astronaut who goes into orbit 
wants to perform a spacewalk,” he says. 

Mastracchios previous three missions 
were each only about two weeks; however, he 
says readjusting to gravity after this signifi- 
cantly longer mission has not been too bad. 

“Tt’s kind of like a real bad case of jet lag right 
now, he says. He adds he misses sleeping in 
space, “Being able to sleep in a weightless en- 
vironment is actually very, very comfortable.” 

On his previous missions Mastracchio 
flew on NASA Space Shuttles, and for this 
mission he flew on a Russian Soyuz space- 
craft. He says the two spacecraft provided 
quite different experiences. 

“The Space Shuttle is a very luxurious ve- 
hicle,’ he says. “It comes in very much like an 
airplane. If you ever landed in a large airplane, 
you kind of know how the space shuttle feels. 
You feel a little heavy in the space shuttle but 
not too bad. Whereas the Soyuz capsule, just 
like any of the earlier U.S. capsules that came 
in, it's a very rough ride. You get tossed around 
quite a bit and it’s a pretty hard landing. But 
it’s a very reliable vehicle and it got me home 
safe, so I really have no complaints.” | E.0. | 


Expedition 39 Flight Engineer and Waterbury native Rick Mastracchio 
of NASA is helped out of the Soyuz Capsule just minutes after having 
landed following 188 days on the International Space Station. 
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The Return of the Old Leathery? 
No, it wasn’t the ghost of the region’s most fa- 
mous nameless vagabond returned to haunt our 
highways earlier this spring—it was Russell 
Schneider, decked out from head to toe in worn 
leather, walking the 310-mile circuit across Con- 
necticut and New York as traveled by the Old 
Leather Man. Schneider donned the outfit and 
hiked the same route as the legendary Old Leather 
Man as part of a documentary being filmed by his 
son-in-law, scheduled to be completed next year. 


Graduation Fail 

Police arrested 22-year-old Danielle Shea after she 
called in a bomb threat in the hopes of canceling 
a Quinnipiac University commencement ceremony 
because she didn’t want her family to discover 
she hadn’t attended class for almost a year and 
wasn't graduating. Shea was in a cap and gown 
and at the event with her family when they noticed 
her name wasn’t in the program; she panicked and 
called twice from her cell phone, telling police that 
there were several bombs on campus. 


On the Same (Calendar) Page 

The state Board of Education took a step closer 
to one statewide school calendar after approv- 
ing individual calendars for the six educational 
regions. Hoping to save money, combine servic- 
es and make it easier for families with children 
in multiple districts to coordinate vacations 
and child care, the new regional calendars are 
available to be followed immediately, although 
individual districts are not required to adopt 
them until the fall of 2016. 


Mixed Report Card 

The Council on Environmental Quality 2013 
annual report determined that while state 
residents are driving less, taking mass tran- 
sit more often and are becoming more energy 
efficient—all resulting in better air quality— 
compliance with environmental laws has fallen 
from between 80 and 90 percent down to 72 
percent last year, meaning that more than one 
in four inspections uncovered violations. 


Forced Retirement 

Citing ongoing health concerns and admitting 
that she isn’t physically up to working full-time, 
Edith Prague has stepped down as the state's 
commissioner on aging—at age 88. Prague had 
also served in the state Senate for 18 years and 
worked more than 30 years in state government. 
She told The Day of New London, “My only choice 
is to retire or drop dead.” 
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It was going to be the score of a lifetime. 

On the night of Saturday, March 13, 2010, 
brothers Amed and Amaury Villa arrived at 
a warehouse in Enfield owned by the interna- 
tional pharmaceutical company Eli Lilly. At 
9:33 p.m., their alleged conspirator Alexander 
Marquez drove a tractor trailer up to the ware- 
house’ loading dock, court documents claim. 
Between 10:22 and 10:32 p.m. the Villa broth- 
ers were captured by security footage carrying 
a ladder across the loading dock. 

As a light rain fell, they climbed up to the 
facility roof, then used tools to cut a hole in 
the roof. They lowered ropes and rappelled 
inside the warehouse, where they disabled the 
alarm system and opened the loading dock 
doors. Working into the early morning hours 
of March 14, the Villa brothers used the facil- 
ity forklift to load approximately 49 pallets of 
pharmaceuticals onto the tractor trailer, includ- 
ing boxes of Zyprexa, Cymbalta, Prozac and 
Gemzar. Throughout, the Villa brothers and 
their alleged conspirators were meticulous 
and professional. Too professional say some. 

According to allegations, the brothers were 
acting with inside knowledge. In an ongo- 
ing multimillion-dollar lawsuit against the 
building's security firm, Eli Lilly’s insurer has 
charged that the thieves knew where to cut 
through the roof to avoid security detectors, 
where to rappel down so they landed at the 
only point on the warehouse floor invisible to 
surveillance cameras and where to park their 
tractor trailer to escape detection. 

Despite the precision of the robbery, there 
were still mistakes. While loading drugs onto 
the tractor trailer, Amed Villa left behind a wa- 
ter bottle tainted with his genetic material. 

Eventually, the brothers stole approximately 
$80 million worth of medicine and completed 
what remains the biggest heist in Connecti- 
cut history and the largest known robbery of 
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| SCHEDULED TO BE SENTENCED ON JULY 24 FOR HIS ROLE— 
ALONG — MIS BROTHER AMED al tk BIGGEST HEIST IN STATE HISTORY. 


pharmaceuticals in the nation. 

Both Amaury Villa (who is now 39) and 
Amed Villa, who is about 10 years older, are 
citizens of Cuba who lived in Miami, Fla. 
Though they had never done something of 
this magnitude, the Villa brothers were no 
strangers to warehouse heists; they have been 
involved in a string of similar robberies across 
the U.S. Amed Villa has since pleaded guilty 
to multimillion-dollar warehouse burglaries 
in Illinois, Virginia, Florida and Kentucky. 

By the time the media began reporting the 
crime, the tractor trailer containing the stolen 
goods was long gone from Connecticut. Ac- 
cording to court documents, Marquez drove 
the truck to Florida between March 14 and 
March 15, and over the next few days, the 
stolen drugs were unloaded into a public stor- 
age facility in the Miami area. Then the group 
began looking for buyers. 

Pharmaceutical drug robberies have in- 
creased over the last decade. While thieves used 
to primarily target prescription painkillers and 
sell them to recreational drug users, they now 
target expensive brand-name drugs that can be 
sold illegally to buyers who are using them as 
medicine. The drugs stolen from the Eli Lilly 
warehouse included anti-cancer drugs, anti- 
depressants and drugs for schizophrenia—not 
drugs normally associated with junkies, but 
ones that are associated with high retail prices. 

Many stolen drugs are sold overseas where 
its harder for authorities to track, which ap- 
pears to have been the plan of those involved 
with the Enfield robbery. In 2011, Amaury 
Villa attempted to sell the stolen pharmaceu- 
ticals to Suhong Wu and Roberto Garcia, who 
are both codefendants in the case. Wu had 
brokered the sale of the pharmaceuticals to 
Garcia, who was selling them to another per- 
son that they believed was going to ship them 
out of the country, court documents allege. 
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Amaury Villa and Wu met on several occa- 
sions for cash deals in car parking lots. With 
Wu as an intermediate, Villa allegedly sold 
approximately 2,466 bottles of Zyprexa and 
1,104 bottles of Cymbalta to Garcia, for which 
Garcias buyer paid a total of approximately 
$150,000. The legitimate value of these products 
was estimated to be $1.4 million. 

Unbeknownst to any of the men involved 
in the transaction, Garcias buyer was a con- 
fidential source working for the FBI. Through 
that source the FBI was led to the warehouse 
where the goods were being stored in Doral, 
Florida. In May 2012, Amaury and Amed 
Villa were arrested. 

During the investigation, the water bottle 
Amed Villa had touched during the Enfield 
robbery was discovered, with tests determin- 
ing that it contained his DNA. The finding was 
credited as a major break in the case for inves- 
tigators. As details of the arrest emerged, au- 
thorities across the country began to connect 
the Villa brothers to other warehouse robber- 
ies and additional charges were brought. 

In the summer of 2013, confronted with 
mounting DNA evidence, Amed Villa plead- 
ed guilty to the Enfield robbery as well as 
crimes in Florida, Virginia, Kentucky, and Illi- 
nois, which Amed Villas attorney, Jonathan J. 
Einhorn of New Haven, says is the best course 
of action. “Our strategy is to consolidate,’ Ein- 
horn says. “Connecticut is a more reasonable 
state in which to be sentenced than some of 
the harsher courts in the South” 

Despite the evidence, Amaury Villa did not 
plead guilty until recently. His lawyer, Maria 
Elena Perez, argues that the value of the stolen 
pharmaceuticals has been inflated. “All we want 
is fairness and justice. My client never denied 
that he went into the warehouse,’ Perez says. 
“The main issues are the actual amount lost 
and whether or not there’s a real victim.” | £.0. | 
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Get Into the Game 


Master of Science in Sport and 
Entertainment Management 


Southern’s new, fully online graduate Sport and 
Entertainment Management program prepares 
students to pursue leadership positions in the 

field of sport management — ranging from recreational 
to professional organizations — as well as in the 
expansive field of entertainment management. 


¢ Choice of sport management or entertainment track 

¢ Emphasis on management, marketing, finance 
economics, human resources, and accounting 

¢ Includes business electives from the MBA program 


For more informatic 

* SouthernCT.edu/sport rtainment 
¢ Dr. Lee J. deLisle: (203) : 

¢ DelisleL2@SouthernCT 
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For more information, see page 66 










Helping People Build Beautiful DISCOVER THE CHARM 
Country Places Since 1974! __- of Early New England Homes 
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. More than 80 men participated in the 7th Annual Men Who Cook fundraiser 


for TEAM on April 26 in Ansonia. With 600 in attendance, the event raised 
over $69,000 and was emceed by Chaz from Chaz and AJ on WPLR. Pictured 
(I-r), State Sen. Rob Kane and Seymour First Selectman Kurt Miller. 


. The Neag Medal of Honor was presented to Richard Lublin for the support 


and funding he and his wife Jane have given for cancer treatment and 
research at the University of Connecticut Health Center. The couple 

was awarded the highest honor at UConn’s Carole and Ray Neag 
Comprehensive Cancer Center annual White Coat Gala on April 12. Pictured 
(I-r), Carole Neag, UConn President Susan Herbst and Richard Lublin. 


. Barbara Netter and her late husband Edward Netter, Greenwich residents 


and founders of Alliance for Cancer Gene Therapy (ACGT), were awarded 
the Distinguished Service Award by the American Society of Gene and Cell 
Therapy (ASGCT) on May 22 in Washington, D.C. Pictured (/-r), Barbara 
Netter with Dr. Savio L.C. Woo, Founding Chair, ACGT Scientific Advisory 
Council, Professor, the Mt. Sinai School of Medicine. 


. Linda and Vince McMahon and Enterprise Community Investment were 


honorees at this year’s Spirit of Hope benefit dinner held on April 30 

in Greenwich. Nearly 250 people attended the event that was put on by 
Liberation Programs, Inc. (LPI). Pictured (/-r), LPI Board Chair Debra Hertz, 
PhD, LP! Advisory Board Chair John McCarty with Spirit of Hope honorees, 
Enterprise Community Investment’s Raoul Moore and Linda McMahon. 


. Audubon Connecticut’s Environmental Leadership Awards Dinner, the 


“Conservation Knows No Party” Party raised more than $600,000 on April 
30 in Greenwich. Former New York Gov. George Pataki, former U.S. Secretary 
of the Interior Kenneth Salazar and Cornell Lab of Ornithology Executive 
Director John Fitzpatrick were honored at the event. Pictured (/-/), Dr. 

Peter Guida and Bernadette Castro with Libby, George and Allison Pataki. 


. The Connecticut Convention & Sports Bureau (CTCSB) presented the 


“2014 Bring It Home Awards” to six residents for their contributions to 
making the state a successful meeting, convention and sporting events 
venue on May 7 at the Connecticut Convention Center. Pictured (/-/), 
Michael Van Parys, Phyllis Anderson, Carol P. Meredith, Jacques Lamarre, 
Brian Cannone, Jack McDonald, Tangier Pritchett and Curt Jensen. 
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To submit photos, contact Kate Hartman at (203) 789-5233, or khartman@connecticutmag.com. 
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for homes with hot water or steam radiator heat! 


Over 10,000 systems installed! 
Little or no remodeling required 
THE solution for older homes without existing ductwork! 











203.323.9400 


sila-air.com 





heating & air conditioning 
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Our award winning sales staff has over 
75 years experience 
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MNantvure Mondays: 
ENJOY A COMPLIMENTARY MANICURE WITH ANY 
SERVICE WHILE YOU WAIT! 

EVERY MONDAY 9am-2pm! 
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A CENTURY OF GOING IN CIRCLES * | e 


All the painted ponies—36 jumpers and 12 standers, to be exact—will be at 

7 their finest as the historic Bushnell Park Carousel celebrates its 100th an- * 
niversary this month. In addition to free rides all day on July 26 (11 a.m. to 
9 p.m., rain or shine) there will be special activities and entertainment. Built » a 
in 1914 and featuring a 1921 Wurlitzer band organ, the Bushnell Park Car- 

ry ousel is only one of three created by renowned carousel builders Solomon 
Sféin and Hargy Goldstein that remains in operation and still provides rides @ @ e 
to the public. ° . % 







BUSHNELL PARK 
CAROUSEL 


S @_ @ JLV26! HARTFORD, 
(860) 585-5411, thecarouse/museum.org 
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On July 16, veteran musicians Crosby, Stills and Nash will 
bring their iconic harmonies to the Toyota Oakdale The- 
atre in Wallingford for a special evening. More than 40 
years after getting together, David Crosby, Stephen Stills 
and Graham Nash continue to make sweet music together. 
(203) 265-1501, oakdale.com. 
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The historic Guilford green will be a crafts mecca July 
18-20 as the annual Guilford Art Center Craft Expo 
returns. With more than 180 craft artists from across 
the country, the expo offers a vast array of ceramics, 
glass and metal works, jewelry, paintings, one-of-a- 
kind clothing and decorative arts, plus so much more. 
(203) 453-5947, guilfordartcenter.org. 
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One of our favorite holiday traditions returns July 4—the 
annual WILI Boom Box Parade. Every year, hundreds WY WS 
of people decked out in their red, white and blue finest MAS 
descend upon downtown Willimantic carrying radios 
blasting marching music to parade through the center of 
town in a spectacle that is as unusual as it is patriotic. 
(860) 456-1111, wili-am.com. 
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This month the Nutmeg State 
Games celebrate 25 years of amateur 
athletic competition. The largest such 
sporting event in the state, more than 
6,000 athletes ages 6-18 will compete 
in 25 different sports at venues across 
Connecticut, from basketball, hockey 
and lacrosse to archery, gymnastics 
and wrestling. (860) 788-7041, nut- 
megstategames. org. 


See July 2014 calendar 
listings at 
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Phillip Phillips’ music does not sound like other American Idol winners. Maybe that’s 
why his career is thriving while some other winners have faded into relative obscurity. 
The 23-year-old Georgia native with a husky voice followed up his Idol win in 2012 by 
releasing his debut album, /he World from the Side of the Moon, that same year. The 
album included the hits “Home” and “Gone, Gone, Gone.” Now he’s touring in support 
of a brand new album, Behind the Light. On July 6, he’ll co-headline a show with O.A.R. 
at Foxwoods Resort and Casino. 


What are your live shows 
like? 

We get up there and we 
play the music and we play it 
the best we can, like It’s the 
last time we can ever play It. 
That’s what a lot of my favor- 
ite artists and bands used to 
do—the old jam bands back 
in the day. 


What can you tell us about the 
new album? 

The first one we did so 
fast, in like three weeks, and 
this time around | knew we 
had some more time and 
| could really sit in some of 
these songs after | wrote 
them. | wanted to show a 
more musical side, because 
| like to do different things 
on the guitar. | wanted it to 
be more of a rock album and 
sound like a band record In- 
Stead of just me, because | 


decal copepone PHILLIP PHILLIPS 
Did you expect “Home” to take GRAND THEATER AT FOXWOODS | JULY 6 


it has? 
Ee eicre ears (300) 200-2882, foxwoods.com 

thought the song would do 

as well as it did. The Olym- 

pics [it was used by NBC as part of the 2012 Summer Olympics coverage] was really 
what pushed that song to what it’s capable of—without that | don’t know If it would 
have been as big as it was. | love it and | know that people really love it. When we play 
it live we make it a little different and change It up and just have fun with it. | think it’s 
a great song, It’s very universal with meaning as well. I’ve heard stories of how it has 
helped people through a death, or getting married. 





There is a lot of crossover between fans of yours and fans of Mumford & Sons. Do you see any 
similarity between your music? 

| don’t think there’s much similarity. “Home” is probably the most similar to one 
of theirs. This new album really shows what | love to do with music, and what |’ve 
always presented at the live show. | think It’s completely different from their sound. 
They have that very foot-stomp feel to their music, which Is great, they’re amazing, 
but | have a little bit more of a rock sound. 


You've got a different sound from other Idol winners. What was your experience like? 

It’s a great experience and great memories that I'll always have. | got to show the 
world what | love to do with music. | like to change things and keep it interesting for 
me. After the show, it’s kind of up to you. You've got to really work hard for what you 
really believe in and what you want out of your career because ultimately It’s you, it’s 
not anyone else’s name on tt, It’s yours. I’ve always written songs and | wanted to show 
people that. It wasn’t to be famous or anything, it was just to be able to do something 
| love—and now I’m getting to do that. | £.0. | 
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We're Bartlett Tree Experts, 
a 100+ year old tree and shrub 
company with global reach and 
local roots. Our services include: 
- Tree & Shrub Pruning 
- Cabling & Bracing 
- Fertilization & Soil Care 


- Insect & Disease 
Management 
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FOR THE LIFE OF YOUR TREES. 
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NO WONDER THEY SANG 
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SOUTHWIND FARMS 


© July 19 & 20° 10am-4pm 


SUMMER TOURS ALPACA YARN 


available by appointment 
223 Morris Town Line Highway Come visit me 
Watertown, CT 860.274.9001 i = Sm mom! 
southwindfarms.com | SS RTP 


off Rte. 63, 4.5 mi. north of 
Watertown center 


GLASSWOD Aye 
21°'-CENTURY INNOVATIONS 


June 21-Sept. 21, 2014 = 
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Lino Tagliapietra, Fenice, Courtesy of Schantz Galleries, Stockbridge, MA. Photo: Russell Johnson Photography. 
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Beacons Beckon 


One of the most romantic aspects of the 
Connecticut coast is the abundance of his- 
toric lighthouses that dot our rocky shores. 
By the same token, one of the coolest aspects 
of the Connecticut coast is being able to ac- 
tually tour many of these scenic spots. 

This summer, the New London Maritime 
Society spearheads the celebration of state 
lighthouses with the fourth annual “Sen- 
tinels on the Sound: Summer Lighthouse 
Weekends,’ with scores of tours and activi- 
ties starting this month. Given the number 
of beacons in the vicinity—including the 
New London Ledge Light (above), the New 
London Harbor Light, the Little Gull Island 
Light, Plum Island Lighthouse, Race Rock 
Lighthouse and Avery Point Lighthouse— 
Southeastern Connecticut is a must-see des- 
tination for any lighthouse enthusiast. 

Lighthouse boat tours of New London har- 
bor kick off on July 5, running hourly from 11 
a.m. to 4 p.m. every weekend through Oct. 26 
(except July 12-13, which is Sailfest weekend). 
Project Oceanology runs 2.5-hour visits to 
the New London Ledge Light—a century-old 
structure at the entrance to New London har- 
bor long rumored to be haunted by a ghost 
named Ernie—from New Londons City Pier 
every other Saturday starting on July 5. Light- 
house fans can also enjoy extended tours of 
840-acre Plum Island on July 25, August 15 
and Sept. 29; the former site of the federal 
Animal Disease Center, guests must undergo 
a federal background check before they can 
register for the trip. Also being planned is a 
rail-boat excursion to Norwalk’s storied Shef- 
field Island Light. 

In addition to the boat tours, the New 
London Harbor Light, which was built in 
1801 and stands 90 feet tall, can be visited via 
land. Operated by the Maritime Society, five 
other lighthouses can be seen from its base. 

For more lighthouse and maritime histo- 
ry, the Custom House Maritime Museum on 
Bank Street in New London offers a compel- 
ling collection of vintage items and nautical 
artifacts on exhibit year round. 

(860) 447-2501, nlmaritimesociety.org | RB.| 


this month 


A Musical Turn 


Few figures in American history have led 
more dramatic lives than Norwichs infamous 
son, Benedict Arnold—a man who went from 
fiery patriot to war hero to notorious traitor. 
With ample action, drama, romance, intrigue, 
treachery and heartbreak, Arnold’s compel- 
ling story lends itself well to live theater, which 
the award-winning creative team of the new 
musical Benedict Arnold is hoping for. 

“I was drawn to the parallels that we dis- 
covered between the story of Arnold and his 
wife Peggy and Shakespeare's MacBeth,’ says 
William Squier, who wrote the lyrics to Jeffrey 
Lodins rockin’ pop music that complements 
a book by Richard Vetere. “In our version of 
the story they are a couple that was driven and 
ultimately undone by thwarted ambition.” 

Commissioned by Spirit of Broadway The- 
ater in Norwich, where the production will 
world premiere July 2 through Aug. 3, the play 
follows Arnold's travails as he tries to negotiate 
the pressures of being a good soldier, personal 
ambition and disappointment while also deal- 
ing with heavy financial responsibilities and 
keeping a young wife happy. Although every- 
one knows of his betrayal, very few are aware 
of his battlefield heroics and respected mili- 
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tary acumen, which 
made his traitorous 
turn so devastating. 
In fact, many historians argue that without Ar- 
nold'’s actions at the Battle of Saratoga—much 
of which were stricken from official histories 
and monuments after his treacherous deeds— 
the Americans wouldn't have been victorious, 
and thus, never would've gained France as an 
ally to the cause for independence. 

Providing a new perspective on Arnold's 
complex story is part of an effort to promote 
local tourism. Following the lead of other cul- 
tural destinations that have embraced “dark” 
tourism—like Salem, Gettysburg or even New 
York City’s recently opened 9/11 Museum— 
the hope is to capitalize on interest in the 
events of an unfortunate historical moment. 

Like any new musical, the success of Bene- 
dict Arnold ultimately hinges on the songs. 
“We wanted to avoid writing a score that was 
too suggestive of the Revolutionary War pe- 
riod. So most of it's contemporary sounding,’ 
says Squier. “The question we kept asking our- 
selves was, ‘Can we really get away with this?” 

Unlike Arnold himself, it appears they have. 

(860) 886-2378, spiritofbroadway.org | RB.| 





Guilford Art Center 


craft 
women EX DO 


Under Tents on 
the Guilford Green 


Silent Auction * Food * Music 


57 YEARS 


3 DAYS! 
July 18, 19, 20 


Fri [2-9 © Sat 10-7 * Sun [2-5 
$9 General Admission * $7 Seniors (over 65) 
FREE: Members, Kids under 12 & Active Military 


Multi-Day Ticket $15 


GUILFORD ART CENTER 
School | Shop | Gallery 
Open Year Round * Take Exit 58 off I-95 
411 Church Street * Guilford, CT 
203.453.5947 * guilfordartcenter.org 





+] .00 OFF ADMISSION with ad. one coupon per 


person required. Not valid on multi-day ticket. Keycode: CM. 
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comfort ofa tall ship on the high seas. 


Family Reunions | Corporate Retreats | Adventure Cruises 


mysticadventuresails.com | 781.428.3720 | charters@mysticadventuresails.com 
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Ives Is 40! 











Saturday, June 28-Saturday, Oct. 18, 9 am-5 pm 
The Bison: American Icon 


This exhibit explores the dramatic changes that 
occurred to bison and its habitat, and to the people 
who depended on it for their daily existence. The Bison 


MASHANTUCKET features Plains Indian objects, contemporary Native 
art, popular culture items, small models and sculptures, 
natural history materials, and vivid images. Free with 
Museum admission, free to Museum members. 

M lf N F lf ) For opening day activities and events, visit 


& RESEARCH CENTER pequotmuseum.org/SpecialExhibits 


This exhibition was organized by the C.M. Russell Museum, Great Falls, 
MT and has been made possible through NEH on the Road. 





From June 22, open Wed-Sun, 9 am-5 pm 


AOA aera eae It was 2007 and Ives Concert Park in 
-411- «1-95, Exi 

pequotmuseum.org yee Danbury was struggling. The nonprofit or- 
oO Smithsonian Affiliate Ze AAA tir MID-AMERICA ARTS ALLIANCE “* R 2 d ganization that ao the large outdoor a 


cert venue was in major debt and there was 
a real chance that the stage might go dark at 
the picturesque 40-acre music park on West- 


ern Connecticut State University’s westside 
. aS ° he 


very Great Home ih 


In an attempt to save the venue, the city 
is qn... of Danbury partnered with Western Con- 
: necticut and formed the Ives Authority for 
the Performing Arts. Steve Greenberg, a 
longtime Danbury businessman and sup- 
porter of the arts, was appointed chairman 
of the authority and soon after Phyllis Cor- 
tese was hired as the park’s new executive 
director. Together Cortese and Greenberg 
3 ; | (ie = led efforts to resuscitate the flatlining arts 

~ pe Y f | 2d } ZFOLZ)— aS PP destination. 

Ts: TW slclElelcicleit + — Se “We had to beg, borrow and steal,” says 
= oy ay he = ee S Greenberg of that first year. “Thanks to the 
- | generosity of board members, sponsors 
and volunteers, we were able to have a first 
season.” 

Nutritious, creative, Seven years later, the venue is thriving. 
yummy pops This summer it will celebrate its 40th anni- 
fro) ker to mouth versary in style with a diverse lineup of acts 
rom ma cr ome that would make Charles Ives—the classical 
in 7 minutes. composer and Danbury native for whom the 

venue is named after—proud. 
The park will host multiple large rock 
Pane ane Sine ie Sone Hee concerts promoted by Live Nation Enter- 
tainment, including Peter Frampton on July 
The Bowerbir d 5 and the Moody Blues (facing page, bottom 

left) on August 17. 


In addition, the Ives season includes a va- 
Best of Connecticut © Winner For Best Gift Shop! riety of festivals: the annual Westside Reggae 


Zoku™ Quick Pop™ Maker 


Celebrating 25 Years of Impulsive Necessities ™ 





Old Lyme Marketplace, Old Lyme, CT 860.434.3562 www.thebowerbird.com | Festival featuring Beres Hammond (above), 
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August 9; the Danbury Fields Forever Bea- 
tles festival, July 26 and 27; the Ecuadorian 
Fest, August 10; Connecticut on Tap Fest— 
celebrating the state’s craft beer—September 
13; and a bluegrass festival August 19. Ives 
will also host Western Connecticut's The- 
ater Arts production of the original play 
Two Nights Near Doolin’ July 10 to 13, and 
a performance by the Connecticut Ballet on 
July 25. 

The diversity of events reflects the park's 
mission as well as Cortese’s vision. “It’s not 
just a rock concert venue, we're very organ- 
ic—it’s an arts experience,’ Cortese says. 

The Ives Concert Park was conceived in 
1974. That year 7,000 people came to Dan- 
bury to hear Leonard Bernstein, Michael 
Tilson Thomas and the American Symphony 
Orchestra perform an all-Ives program at the 
Danbury Fair Grounds. Ultimately, the Ives 
Concert Park settled on its current home at 
Western Connecticut. 

Today, the venue's unique pavilion stage 
is located on a pond and surrounded on all 








sides by water, which serves as a shimmering 
backdrop for performances. A small, moat- 
like expanse of water separates the perform- 
ers from the first row of audience members. 

Over the years the venue has hosted acts 
as diverse as Jackson Browne, Bob Dylan, 
Tony Bennett (who performed last year), 
BB King, Melissa Etheridge, Lyle Lovett, The 
Beach Boys, Hall & Oates, Frankie Vallie & 
the Four Seasons and Sheryl Crow. 

Though it’s a large concert venue, Cortese 
and Greenberg say the park has a feel that is 
distinctly different than many other major 
concert locations. 

“When you come in the park we try to 
make it an experience where youre one 
with nature,’ Greenberg says. “I’m not sure 
where else you can go where you can bring 
your own chair and plop down, get a bottle 
of wine, or sit by a tree, or wander around 
a beautiful pond before a show starts. You 
see more and more people coming earlier to 
do that. It's more of an experience than just 
coming for the concert alone.” | £.0.| 


ALBERTUS 
MAGNUS 
COLLEGE 


A whole world 


just minutes from 
DOWNTOWN HARTFORD. 


aloertus.edu/newdimensions 
(800) 394-9982 


I chose 


because of the tation, 
the co nience, 
and the location. 


Hear Mike’s full story at 
albertus.edu/Lupo 





For more information, see page 66 
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Cookware ® Bakeware @ Cutlery 
Kitchen Electrics « Chef's Gadgets 
Catering Supplies ¢ Barware 
Tabletop ¢ Grilling 
Bridal Registry ¢ Cooking Classes 
Team Building ¢ Private Events 
Knife Sharpening ¢ Gourmet Food 
Olive Oil & Balsamic Tasting Bar 
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When You Think Cooking . . . Think Che 
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449 Boston Post Rd., Orange, CT 
(203) 799-COOK (203) 799-2665 
www.chefsequipmentemporium.com 
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Check out our list of pyrotechnics plus and 
celebrate Ihe Fourth with a bang. 


Henry Park, downtown Rockville 
vernon-ct.gov 


Waterford Speedbowl, Waterford 
speedbowl.com 


Danbury Fair Mall, Danbury 
danbury-ct.gov 


Owen Bell Park, Dayville 
nectchamber.com 


Downtown, Derby and Shelton 


Old Firehouse Road, Naugatuck 
naugatuck-ct. gov 


New Britain Stadium, New Britain 
rockcats.com 


Calf Pasture Beach, Norwalk 
norwalkct.org 


Talcott Mountain Music Fest, Simsbury 


hartfordsymphony.org 


Short Beach Park, Stratford 
townofstratford.com 


Bradley Point Park, West Haven 
cityofwesthaven.com 


Compo Beach, Westport 
westportct.gov 


Penfield/Jennings Beach, Fairfield 
fairfieldct.org 


West Wharf Beach, Madison 
madisonfireworks.org 


Quassy Amusement Park, Middlebury 
quassy.com 
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Great American Boom, Stanley Quarter 
Park, New Britain 


Dodd Stadium, Norwich 
cttigers.com 


Bayley Beach, Rowayton 


Weston Middle School, Weston 
westonct.gov 


Wilton High School, Wilton 
wiltonct.org 


July 5 

Muzzy Field, Bristol 

Darien High School, Darien 
darienfirefighter.org 

Binney Park/Greenwich Point Park, 
Greenwich, greenwichct.org 


Lime Rock Park, Lakeville 
limerock.com 


Fort Hill/Still Meadow, New Milford 
newmilford-chamber.com 


Campus at Greenhill, Wallingford 


Municipal Stadium, Waterbury 
waterburyct.org 


July 6 
Rotary Park, Putnam 
putnamct.us 


July 11 
Union School, Unionville 
tunxishose.com 


Veterans’ Memorial Park, Windsor Locks 


wlfd.com 


July 12 
Fort Griswold State Park, Groton 


Riverfest, Hartford 
riverfest.org 


Summer Dance Fest, Lebanon 
lebanontownhall.org 


Sail Fest, New London 
sailfestnl. org 


July 13 
Enfield Town Green, Enfield 
enfieldcelebration.org 


July 19 
The Ballpark at Harbor Yard, Bridgeport 
bridgeportbluefish.com 


Niantic’s Main Street, East Lyme 
celebrateeastlyme.com 


Mill Pond Park, Newington 
newingtonct.gov 





ORRAGE. 
FENCE & 
SUPPLY 


www.OrangeFence.com 
205 Boston Post Road 800-772-3828 


Orange, CT 06477 License # HIC.0535641 


Voted #] 


in Estate @ Antique Jewelry 


Most Impressive Selection 


in Connecticut. 


We stand behind what we sell. 


Peter Suchy Jewelers 
Estate and Antique Jewelry 


PETERSUCHYJEWELERS.COM | 208.327.0024 
41487 HIGH RIDGE ROAD | STAMFORD, CT 


For more information, see page 66 
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Water 
Watch 


THE POSSIBILITY OF DROWNING 
LURKS WITH FUN ON THE WATER, 
BUT BEING AWARE OF THE DANGER 
IS THE FIRST STEP IN PREVENTION. 


BY ERIK OFGANG 


They've told the story many times before 
but it doesn't get any easier. On New Year's 
Day, 1989, Kim Leonard and her husband 
Stew Leonard, president and CEO of Stew 
Leonard’s grocery stores, were at a family 
gathering in St. Maarten, when they lost sight 
of their 21-month-old son Stew Leonard III. 
The young child wandered into a pool and 
drowned. 

“I assumed that Stew was watching him 
and he assumed that I was,’ recalls Kim 
Leonard, noting how when near water, if you 
take your eyes off a child for an instant, the 
results can be tragic. 

In the aftermath of their son’s death the 
couple was devastated, but they decided to 
honor his memory by helping other families 
avoid similar tragedies. 

“After recovering a little bit, and getting 
our senses back, we ordered every single 
book that we could find on water safety, 
Stew Leonard Jr. says. “What we found was a 
lot of fun little stories about being on the wa- 
ter but there was nothing that spoke to chil- 
dren and parents about actual prevention. 
We were just amazed at the lack of attention 
water safety got.’ 

Kim Leonard adds that the available books 
that were actually on water safety were not 
parent or child friendly. 

“Everything that was available was very 
dry. It was a list of things that you should and 
shouldnt do,” she says. 

The couple vowed to do something to 
change the culture surrounding water safety. 


MOOLSMNIHL/SSN4 


According to the Centers for Disease Con- 
trol and Prevention, drowning ranks fifth 
among the leading cause of unintentional 
injury death in the U.S. Between 2005-2009, 
there were an average of 3,533 (non-boating 
related) deaths from drowning in the coun- 
try. In other words, about 10 people in the 
country drown each day. In Connecticut, be- 
tween 2005 and 2010 (the most recent year 
the CDC has statistics for), there were 201 
drowning fatalities. During that time period, 
the highest number of drowning fatalities oc- 
curred in 2008 when 44 people died. 

Most drownings can be prevented, say wa- 
ter-safety experts. 

“In general we have two types of people 
who drown or get in trouble in Connecti- 
cut, says Jack Harder, the American Red 
Cross aquatic specialist for Connecticut and 
Rhode Island. “One group is small children. 
The solution to that is supervision more than 
anything else. The other group that generally 
has an issue are males who are usually be- 
tween 15 and 25 years old. That’s just because 
they're swimming in places that generally 
arent lifeguarded, theyre not always making 
the best decisions at that age.’ 

Of course the danger water poses is not lim- 
ited to small children or youthful males. Hard- 
er knows that only too well. When he was a 
child, his father drowned in the family’s back- 
yard pool after he had a seizure and fell into 


Your son will 


succeed. 
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EX St. Thomas 
$Hlore School 


@ All Boys Boarding School for 


young men who have not 
yet realized their full potential 


@ 100% College Placement 


@ Located on scenic Gardner Lake 
in southeastern Connecticut 


Five Week Summer 
Academic Camp 
June 29 - August 1, 2014 
Grades 7-12 * Make-up credit offered 


860.823.3861 ¢ stmct.org 
admissions@stmct.org 





For more information, see page 66 


the pool while he was vacuuming it. He never 
even intended to go in the water that day. 

“My father was home alone when he was 
vacuuming the pool,’ he says. “If you're go- 
ing to be alone near the water it’s generally a 
good idea to wear a life jacket.” 

Harder and other experts don't encourage 
water avoidance; they instead advocate safety 
measures that are simple but are sometimes 
easy to overlook. “A good amount of common 
sense goes a long way, Harder says. “At the Red 
Cross, we don't want to scare people from going 
into the water when two things, common sense 
and supervision, would really solve everything.” 

These are the type of simple measures 
the Leonards sought to promote after their 
sons drowning. Shortly after his passing 
they formed the Stew Leonard III Children’s 
Charity to promote water safety. 

The Leonards decided they would reach 
kids more effectively with awareness ef- 
forts if they used a fun cartoon character as 
a spokesperson. They came up with Stewie 
the Duck, and published two books on water 
safety: Stewie the Duck Learns to Swim and 
Swimming Lessons with Stewie the Duck. In 
the books, Stewie must take swimming les- 
sons and learn water safety procedures be- 
fore he can swim with the big ducks. 

Stew Leonard Jr. explains that the books 
emphasize three simple concepts: learn to 
swim; wear a life vest; and a grownup must 


watch you when youre swimming. 

“Supervision or at least observation of 
everybody in the water especially the kids 
is critical,’ says Mike Fields, executive di- 
rector of National Water Safety Congress, 
an organization that promotes water safety 
throughout the US. “Lifeguards give people 
a false sense of security when in actuality the 
lifeguard is just another layer of protection. 
Most people drown within a few feet of safety 
and it happens quickly.” 

While swimming in a family or group set- 
ting, Fields says somebody should be des- 
ignated as a “water watcher.’ This person is 
“designated for a specific amount of time, 
maybe 15 minutes.” 

When around water, it also helps to re- 
member that a real-life drowning is different 
than in the movies. 

“Drowning is not what most people think 
it will look like,” Fields says. “Tt is very silent 
and quick. While you might expect some- 
one in trouble to yell and wave and try to get 
somebodys attention, in reality the person 
is using every bit of their strength and mind 
power to survive. Unless you are watching 
closely you may never notice they are in 
trouble until they go under’ 

It’s also important to watch small children 
anytime they're around a pool, not just when 
theyre swimming in it. According to the 
CDC, children ages 1 to 4 have the highest 


Congratulates the 2014 Connecticut 


LEUKEMIA& 
LYMPHOMA 
SOCIETY’ 


MAN & WOMAN 
OF THE YEAR 





Keller Williams Realty Greater Hartford 


Janney Montgomery Scott 


The Leukemia & Lymphoma Society (LLS) thanks this year’s winners and all of the candidates for their tremendous 
efforts. Together, they have made a true impact on the search for cures and effective blood cancer therapies. 
LLS is searching for passionate men and women to participate in the 2015 Man & Woman of the 
Year campaign. If you would like to get involved and help find a cure for blood cancer, 
please contact Rachel Drake at 203.665.1412 or Rachel. Drake@lls.org. 
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drowning rates, and among kids in this age 
group most drowning deaths occur in home 
swimming pools. 

The Leonards have four daughters, three 
born after Stewie's death, and as they raised 
their children they had to make a conscious 
choice about what the family’s relationship 
with the water would be. 

“We live on the water, and I’ve grown up 
and lived on the water all my life—we have a 
pool in the backyard,’ Stew Leonard Jr. says. 
“We had to decide, “Do we want to move in- 
land?’ which we considered, with no pool, 
no water, or do we want to face reality. We 
decided “Let’s practice what we preach here.” 

The Leonards’ daughters were coached in 
water safety and started taking swim lessons 
as early as possible. The family continues to 
enjoy summer fun in the water, but does so 
safely. 

Tom Laudano, owner of Aquatic Pool & Spa 
Service, says that there are a variety of modern 
safety devices available for pool owners. 

“My recommendation is for people to 
make sure the obvious safety precautions are 
in place,” he says, “such as the proper code 
fence around their pool, self-closing gates 
that don’t push inward to the pool but which 
have to be pulled open to get in the pool area, 
and gates that close behind you” 

Many people use the back of their house as 
the fourth wall of the pool’s fence. 


Laudano cautions that “any door that 
has access to the pool area should be on a 
battery-operated door alarm, so that in the 
event a child should open up a door, the 
alarm will start screeching.” 

For those who want the option of having 
an unencumbered pool, there are now pools 
available with removable fencing. 

And when it comes to pool safety, fencing is 
just the beginning. There are pool alarms that 
will go off if the water moves, wristbands that 
you can put on your children that will sound if 
the child goes near the pool, and smartphone 
apps that can be used in conjunction with 
these devices to monitor your pool. 

Many of these safety devices, including 
adequate fencing and alarm systems, are re- 
quired for new pools, but Laudano says many 
older pools don't even have gates. If you have 
an old pool, he advises making sure children 
cant just wander into it. 

“Check if the gates are self closing,’ he 
says. “Over time gates will come out of ad- 
justment and wont properly close” He adds, 
“having all entry points to the pool properly 
protected is very important’ 


The Leonards’ four daughters grew up to 
be excellent swimmers. The Stewie the Duck 
books have sold more than 150,000 copies 
and profits go directly to the Stew Leonard 
III Children’s Charities, which has donated 
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The successful Stewie the Duck water-safety books were in- 
spired by the tragic drowning of Stew Leonard Jr.’s young son. 


$120,000 in swimming scholarships, raised 
over $1 million to support water safety and 
nutritional awareness (which is a new cause 
championed by the charity). It has partnered 
with the Red Cross and continues to support 
water-safety efforts throughout the country. 
Kim Leonard says the organization has been 
a success and a great way of honoring the 
memory of their son. 

“Tt really makes you feel good, that we're 
a small part of helping other families from 
having to experience what we went through, 
she says. » 
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Introducing the 2015 Porsche Macan 


Macan S 


Life, intensified. 
—— 


' Porsche of Wallingford 
» 203-294-9000 
800 So. Colony Rd (Rt-5) 
Wallingford, CT 06492 


Starting at $72,300* 
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New decorating ideas are taking shape in our furniture store, 


and it’s so refreshing to see the space redefined and given 
new life. Take some time to visit us today to rejuvenate 
yourself, your ideas and your space. We’re easy to get to, 
and we have something for everyone. Every shed on sale 
including options. 


216 West Rd., Ellington 
kloterfarms.com ©@ 860/871-1048 





Automation of swimming pools and spas has gone mobile. 
Now homeowners can control all aspects of their pool 
including heating, spa temperature controls, lighting 

and water features from any web-enabled device before 
arriving home. 


53 Newberry Rd., East Windsor 
aquapool.com © 800/722-2782 
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With a growing trend toward home-based businesses 
and backyard retreats, many people are adding traditional 
utility buildings to their properties for a wide variety of 
uses including workshops, potting sheds, hobby barns, 
garages and many others. Available in all of the classic 
New England styles. 


countrycarpenters.com @ 860/228-2276 





See your bathroom in a whole new light this summer. 

It’s the place you start every morning and unwind every 
evening. Let us turn it into a relaxing haven with custom 
glass shower doors & tub enclosures. Also, ask us about a 
factory coating application to eliminate film on your shower 
doors forever. Lifetime warranty included. 


142 East Main St., Thomaston 
plymouthglass.com ¢ 877/PGM-GLASS 





Unhealthy soil can mean unhealthy trees. Our patented 
Root Invigoration program, developed by scientists at the 
Bartlett Tree Research Laboratories, uses pressurized air 
to loosen the soil — improving aeration and reducing 
compaction without any negative impact on the root 
system. 


bartlett.com ¢ 877/227-8538 


The new way to build post and beam barns is with ex- 
treme precision and larger timbers. That’s what The Barn 
Yard is doing on their post and beam barns. Their CNC 
machine ensures every timber is precut to the hundredth 
of an inch. Fully engineered for strength and built on site 
by their own crew, or available in kit form. 


120 West Rd., Ellington ¢ 84 Stony Hill Rd., Bethel 
thebarnyardstore.com ¢ 860/896-0636 


Extremely durable doormats, 100% U.S. handcrafted by 
master weavers. Made of easy to clean, UV protected 
material to prevent fading and color bleed. Water resistant, 
breathable and reversible. 


46 Halls Rd., Old Lyme 
thebowerbird.com @ 860/434-3562 


Are you tired of unattractive air conditioning units sitting 
in your window? We can help. Specializing in high veloc 
ity air conditioning, Sila is a company of HVAC engineers 
and experts that will ensure the architectural integrity of 
your home while solving your home comfort needs. 


sila-air.com ¢ 203/323-9400 


see more 


trends in the 
september ISSue. 
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‘Louis, I think this is the beginning of 
a beautiful friendship. 


—CASABLANCA 


There's no Louis in the “screenplay” about 
a recently transplanted Connecticut couple 
creating the newest bed-and-breakfast, and 
surely one of the most stylish, in storied 
Provincetown, Mass., but there are beautiful 
friendships of more than one variety. 

Besides, the sense of sophisticated ro- 
mance at play in the narrative of Roux, its 
refined and worldly version of hospitality 
that rises to the standards of bygone eras, 
and its Francophiles’ inspiration (roux is 
the marriage of butter and flour at the heart 
of French classical cooking) evoke a feeling 
similar to that sparked by the expatriate ex- 
oticism underpinning the plot line of Casa- 
blanca, set in French Morocco. 

Consider that one of the six gorgeous 
guest rooms—all in the process of being ren- 
ovated, like the entire historic Victorian in 
P’townss East End Gallery District—is named 
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BY DOUGLAS P, CLEMENT 


Blame it on Mozambique (right) for its rich 
colors and African coastline décor. 

The description on Roux’s website (roux- 
provincetown.com) gives a sense of the level 
of style and comfort being conjured by own- 
ers Allison Baldwin and Ilene Mitnick: 

“The room is adorned in carved wooden 
masks and features a lavish queen bed, new 
hardwood and tiled floors, brand new en-suite 
bathroom with larger tiled shower, individual 
climate control for heat and A/C, blackout 
plantation shutters, free WI-FI and many oth- 
er amenities. You can uncork a bottle of fine 
South African wine, kick back on the most 
spacious of Roux’s private balconies and enjoy 
a view of Roux’s terrace and gardens.” 

Another room is a playful riff on the name 
of the famous French artist Henri de Tou- 
louse-Lautrec: 

“Too Loose to Trek is Left Bank chic, el- 
egant and romantic. ... the room features 
refinished antique pine floors, 10% foot ceil- 
ing with original Victorian medallion, newly 


A PAIR OF CONNECTICUT 
TRANSPLANTS CREATE A STYLISH 
B&B WITH FRENCH-INSPIRED 
FLAIR IN PROVINCETOWN. 





outfitted private en-suite bathroom with tiled 
shower, lavish queen bed, individual climate 
control for heat and A/C, blackout plantation 
shutters. We hope you will be entranced by 
the beauty of this Parisian bijou. The room is 
situated across from the inns kitchen.” 

If the setting, the style, and the passion 
and devotion of the owners arent enough of 
a draw, the room tariffs at Roux—so new it 
will welcome guests for the first time start- 
ing in mid-July—are at such a welcoming 
level they will close the deal. Blame It on Mo- 
zambique starts at $285 a night, for example; 
when July reservation dates are plugged in, 
Too Loose to Trek is at $271 and a smaller 
but equally charming room, Salt, is just $240. 

But in order to make the point that you'll 
be instantly attracted to Roux’s magnetism 
and may experience Provincetown-style 
magic of the universe delivering an epiphany 
while youre there, those details are getting 
ahead of the story. 

“We are passionate about entertaining and 
cooking and sharing incredible food experi- 
ences with others,’ Baldwin and Mitnick say 
on the Roux website. “To us, life is a party. 
And, so, we decided to host an ongoing one 
for you.” 

Fine food and wine will be integral to 
the Roux experience, from the full gourmet 
breakfasts to “savory small bites and a sip of 
something special” for the daily teatime tran- 
sitional period (“the perfect way to kick off a 
memorable night in Provincetown’), and, of 
course, there will be good coffee at the ready 
24/7. Eventually, there may be off-season 
chef-led events at Roux. 

The thing that makes clear how stylishly 
special Roux will be—even amid the suc- 


cession of Twitter and Facebook posts and 
pictures about a B&B very much still under 
construction—is the underlying philosophy 
of Baldwin and Mitnick about the “art of 
staying, which is Roux’s tagline. 

Its the difference between “tourists” 
who bump into places and experiences 
and bounce off without ever engaging in a 
meaningful embrace and “travelers” who 
soak in the fullness of a destination at an 
elemental level, alchemizing attractions and 
experiences into the equivalent of air, water 
and wine—and being forever marked and 
changed by each artistic voyage and stay. 

You can hear that in everything Baldwin 
and Mitnick say in a chat in which they de- 
scribe themselves, their backgrounds and 
their journey to opening Roux. 

“Were providing a blank canvas for peo- 
ple to create their own experience,’ they say 
on a blustery spring day when Roux is still 
part dream, part reality. This will be a blank 
canvas, though, that comes with lots of inspi- 
ration—and one built on a savory base, the 
roux in Roux. 

“Metaphorically everything starts with 
the base,’ or the roux, in French cooking, 
Baldwin and Mitnick say. (They don't always 
speak in unison, of course, but a unified 
voice, like the song of the sea off Provinc- 
etown, feels right.) Foundational metaphors 
come in lots of varieties, but it was always 
obvious that the cultural association for this 
couple's B&B would be a French one. 

“We love French wine and we love great 
food and we love a party, says Baldwin, a 
professed Francophile. In one magical mo- 
ment in France, they discovered the noble 
Chateauneuf-du-Pape of Mont-Redon, a 
robust and sublime red wine whose heritage 
dates to Roman times on land once owned 
by the Roman Catholic pope. “We had our 
Mont-Redon wine at Mont-Redon,” Baldwin 
recalls, saying they first encountered the leg- 
endary wine at a café before seeking out the 
estate that welcomes guests. (Call it the Roux 
rubric; perfecting “the art of staying.”) 

“We've known for a very long time that 
we've wanted to open a B&B,” says Baldwin. 
Both she and Mitnick had been in the corpo- 
rate world. That experience, combined with 
expertise in hospitality, retail and marketing, 
and an innate desire to bring the best of life 
“close to the customer, the guest,’ created the 
perfect foundation for them. 

They just didnt know where the B&B 
should, or would, be, and decided to “let the 
universe kind of deliver.’ 

“On a visit to Provincetown a couple of 
summers ago, we said, “Why haven't we con- 
sidered Provincetown?” Rich in the arts, cul- 
ture, blessed with a windswept beauty (a la a 
Mistral with Proustian powers), and defined 
by a sophistication that extends to dining, it 
was the perfect backdrop for their dreams. 


It was a moment of illumination that be- 
gan a search in February 2013 for the right 
property. 

“Roux found us,’ they say. “We just fell in 
love.” 

And it was meant to be. Baldwin notes that 
her family heritage extends back to the folks 
who came over on the Mayflower, whose pas- 
sengers prominently included John Howland 
and William Bradford, who would become 
governor of Plymouth Colony. The house 
that's being remade as Roux is on the corner 
of Howland and Bradford streets. 

Mitnick first saw the house on Feb. 21, 
2013, and they moved into the beautiful 
old Victorian on Feb. 22 of this year (which 
meant selling a house in East Haddam and a 
family house in Newtown). 

“We had a year to really design and imag- 
ine, they say, and, employing their back- 
ground in marketing, they carefully and 
passionately worked on the plans, the room 
designs (hiring an artist to produce the gor- 
geous renderings of the guestrooms) and 
creating the guest experience. 

“That has been the most exciting and most 
thoughtful part of the process,’ Mitnick says, 
describing how they envisioned the need for 
a romantic room, and a room that would 
provide solace, a sanctuary, for those with 
hearts on the mend. 
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Allison Baldwin and Ilene Mitnick (opposite) have opened 
Roux Provincetown, a stylish getaway featuring whimsical 
themed rooms like Blame it on Mozambique (above) and 
Not Your Mama’s Rouge (top). 


THE COLEBROOK STORE 


Historic Country Store & Deli for Lease 


With attached 2 bedroom apartment 


Located in Colebrook, CT 
In the rolling Litchfield Hills 
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The Colebrook 


Preservation Society 


PO Box 24 
Colebrook, CT 06021 


eglord3@yahoo.com 


The Gateway 
to the Berkshires! 
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THE 2014 ALICE WASHBURN AWARDS 


AMBITIOUS 
TRANSFORMATION 


A sensitive architect resurrects a 
Civil-war era brownstone in Hartford. 


By KATE HARTMAN 


The Connecticut Chapter of the American Institute of Architects (AIA) has 
been honoring residential architects as part of its Alice Washburn Awards for 
over a decade. It goes without saying that the competition is always stiff, and 
this year was no exception. Top prize was awarded to an urban property, com- 
pletely remodeled and updated to suit the needs of a young, vibrant family. 

The Hartford brownstone of the Bronin family is both the first rehabilitated 
property and urban property to win the Alice Washburn Award. According 
to Joanne Rees, program director of the Connecticut Chapter of the AIA, the 
award competition was opened to include renovations and additions two years 
ago after the economy dipped in 2008 and new construction stalled. The Bro- 
nins’ brownstone may be the first to check both boxes but it was selected for 
the top prize because, “The project was simply the one that the jurors thought 
the best,” says Rees. And when you move through the grand residential home 
of Luke and Sara Bronin and their three small children, it is easy to see why. 





PHOTOS: SARA BRONIN 
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WINNING PROJECT, 
RENOVATION 
AND ADDITION 





THE ALICE WASHBURN AWARD is named for the dis- 


tinguished Connecticut residential architect of the 1920s. The annual 
award program is a joint effort of the Connecticut chapter of the Ameri- 
can Institute of Architects and Connecticut Magazine to acknowledge 
excellence in traditional house design. Focusing on style, the program 
honors the thoughtful adaptation of tradition to address 21st-century 
needs. The competition is open to architects licensed and residing in 
Connecticut. This year, projects had to be one- or two-story houses 
completed after June 30, 2008, and designed in a style considered 
traditional—including but not limited to Shingle, Georgian, Queen 
Anne, Gothic, Colonial and Greek Revival. The three jurors chosen by 
AIA Connecticut for their expertise in traditional design were: Laura 
E. Kaehler, AIA, principal, Kaehler Architects, LLC, Greenwich; Preston 
Gumberich, AIA, partner, Robert A.M. Stern Architects, New York; and 
Michael Jehle, executive director, Fairfield History Museum, Fairfield. 
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The dramatic 32-foot kitchen-dining room, with two working fireplaces, was created by combining four different rooms. The owners painstakingly restored the historic mahogany paneling 
at right, and added a complementary wine cabinet. The house facade (left) was reconfigured to better match the historic fabric—a high priority for the architect, who has published two 
books on historic preservation law. Carpenters Matthew Pearce and Geoffrey Giddings masterfully reconstructed the Elm Street bay using field measurements of the extant bay next door. 


The property, which is part of the Elm Street National Register His- 
toric District, was half-abandoned and completely derelict when the 
pair purchased it in July 2012, but they were undaunted. They could see 
the house's potential and the beautiful life they would be able to live af- 
ter a renovation. They had spent three years, from 2006 to 2009, living 
next door to (and pining for) the brownstone. They had moved away to 
Washington, D.C., for three years, but Sara Bronin say they “always had 
their eye on this house,’ because they always saw downtown Hartford 
as an ideal place to raise children. Between Bushnell Park (theirs is the 
only single-family home directly on the green) with its carousel and 
playground, and the multitude of cultural and educational opportu- 


nities housed in the state capital, the pair knew Hartford would offer 
more opportunities for their family. 

They were able to move into the home after nearly a year of work, 
and now that they’re settled Bronin admits the location is as won- 
derful as they always imagined it would be. Bushnell Park is directly 
across the street from the brownstone and they are immediately adja- 
cent to the State Capitol, which allows her husband, who serves as the 
governors legal counsel, to walk to work every day. 

There was a lot of work to be done before the brownstone could be 
turned into their dream home including restoring damaged or missing 
historical features, refinishing the facade and reorganizing the interior 
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space. Bronin, a law professor at the University of Connecticut, served 
as architect of record on the project, the first time she did so in many 
years. The Washburn jurors honored her contribution to the project 
by saying, “[The design] is sensitive to the historic building, and its 
renovation, both economical and courageous, could not have been 
done without an architect.’ Winning the award has inspired Bronin 
to open her own architecture and design practice, Studio Voladizo. 
What emerged was a meticulously decorated, four-story home 
where each generation is given its own private living space—the kids 
on the top floor with parents below on the third. “We thought the kids 
would love having their own floor, and they do!” said Bronin. “From 
their playroom, they can see City Hall and most of Bushnell Park... 
The third floor is the ‘adults’ floor’ It’s where I work—my desk over- 
looks Bushnell Park. My office doubles as a library and family room.” 
The second floor, which is the main floor of the house, is arranged 


In this room, a prior 
owner had removed 
the bay and “flattened” 
the facade (as shown 
below). The same view 
today (right) reveals 
how the reconstruction 
of the historic bay 
transformed the living 
room space, creating 
an area for a Saarinen 
white marble table in 
the bay, as well as a 
comfortable seating 
area centered around a 
white marble fireplace 
salvaged from the 
fourth floor. 
































Room & Board. 
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The owner—a professor, attorney and 
architect—uses this room on the third floor 
as her office, and it doubles as a family room. 
The custom-built “floating” solid maple wood 
shelves by Heartwood Cabinetry cantilever 
five inches from the wall. In the foreground are 
Pfister armchairs by Knoll: the sofa, lamp and 
glass-topped desk tucked into the bay are by 


This playroom has an open 
floor plan with a light, airy feel, 
and a nook the children use for 
painting. Concealed in the soffit 
above the double window is 
one the energy-efficient electric 
heat pumps, which at least 
halves the cost to heat and 

cool the 4,800-sa. ft. structure 
when compared to results using 
conventional equipment. 


for versatility, allowing the couple to throw small dinner parties or 
large family gatherings. Bronin explains that, “There's a flow on that 
floor but with distinct spaces separated by the historic staircase.” 

A number of important energy-efficient upgrades were also made. 
The home now boasts eight heat pumps, denim insulation and the 
highest-performing windows and doors. There is no VOC paint, floor 
stains or other surface treatments used, which contributes to superior 
air quality. The family used formaldehyde-free cabinetry and innova- 
tive materials like Plyboo in the project. 

“There are nice details; the new front bay was perfectly rendered,’ 
said the Washburn jurors. “Given the tone of much of the work en- 
tered, the jury appreciated the wit that was shown in the blending of 
aesthetics celebrated in this project. This is a good example of what 
this award program is hoping to achieve, bringing the traditional to 
the present.” 








The exposed brick wall in the master bedroom is accented by 
brownstone arches original to the house facade, which were 
removed by a prior owner. The doorway leads to a master bath 
with aclaw-foot tub. The framed photograph is by Grace Yu. 
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— Masterful union of traditional 
pple | ty § and modern creates dramatic winner 

The classic aesthetic of late 19th- and 20th-century country homes 
was perfectly blended with modern upgrades to create a home that’s 
both beautiful and functional in this property, which was given a 
Merit Award. 

Created by Saniee Architects LLC of Greenwich, the layout of the 
home is centered around the kitchen and the family room—the lit- 
eral heart of the home. Whether the configuration is used for busy 
parents who want to watch over their children while they cook or 
for social couples who want to throw 
dinner parties for their friends, an 
adjacent kitchen and family room is 
essential for modern living. In this 
home, the two spaces are optimally 
located for short and long views. The 
entire home, including the basement, 
benefits from plenty of natural light. 
In construction, the architects took 
pride in making the home environ- 
mentally responsible. 

The sequence of movement within the house is designed to pro- 
mote stimulating experiences like the entryway that guides the eye 
upward to the translucent ceiling or the long naturally lit gallery that 
creates a horizontal flow toward the informal part of the house. A 
floating ceiling of slatted gray-blue beams brings down the grandeur 
of the vaulted living room making the space feel more comfortable 
and homey. 

“Tt is innovative, yet uses traditional forms and details to mitigate 
MERIT AWARD, the potential of size to overwhelm the site,’ said the Washburn jurors. 


EW CONSTRU TION = Saniee Architects, LLC 
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Driveway chic established in 
harmonious outdoor blend 


Gone are the days of traditional blacktop driveways 
leading up to utilitarian garages used to house your ve- 
hicle and discarded household junk. This homeowner 
reimagined a detached single-bay garage used to house 
a motorcycle in such an inventive and aesthetically 
pleasing way that a Merit Award was obvious. “The 
project stood out for its sensitivity to the integration of 
architecture and landscape,’ said the Washburn jurors. Ba 


They proclaimed, “...siting, porch, deck and outbuild- = 
MERIT-AWARD, 


ing [were] all well thought out.” 
Instead of the flat black slabs of most driveways 

this one is made out of stone, creating a visual river ACCESSORY BUILDING 
that draws the eye to the garage, though that word 
doesnt adequately describe this outdoor living space. 
It functions as a studio, music room, party event space 
and off-street parking. A generous deck and pergola 
wrapped in heirloom grapevines transitions off of the 
existing house to help mingle the interior and exterior 
spaces. A millstone—uncovered while creating the 
driveway—was salvaged and transformed into an eye- 
catching water feature at the far end of the garden. 


Arbonies King Vlock, PC 
Branford, (203) 483-9900 
akvpc.com 
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SHOPPING sat 
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(FOR LESS!) | 


BY MONICA ZIELINSKI 
AND DOUGLAS P. CLEMENT 
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Designer-label and high-end wom- oss J: 
en’s consignment shops are the most Ws. * Mae 4s | 
stylish places to shop right now and ae ia ae 
Connecticut happens to be blessed Whe ve pe oo 
with more than its share of hotspots os . 
overflowing with treasures being ae a> 
offered at great prices. Here’s the 4 D 
scoop on some of the best and most Df 


prominent destinations. 





Valentino is just one of the many luxury labels you'll find at 
Consigned Designs in Greenwich. 
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Consigned Designs in Greenwich. 





CONSIGNED DESIGNS, GREENWICH 


Consigned Designs and the even more 
luxurious sister shop next door, Elle Encore 
Couture, are a dual paradise for women with 
impeccable taste and style who want the very 
best labels at prices that have descended from 
the pinnacle of retail profit-margin markups. 

The shops are located in a proverbial and lit- 
eral oasis in Greenwich, not far from bustling 
Greenwich Avenue but have their own calm 
parking area in an equally calm alcove, making 
the experience so much more pleasant than one 
involving jockeying and paying for parking. 

Owner Ellen Atkinson retired from teach- 
ing to raise her six sons in Greenwich, and later 
began looking for a new career. She connected 
with the consignment shop whose owner “was 
literally going to close the door.’ After work- 
ing in the shop for six months, Atkinson says 
she “fell in love with it’ She bought the place 
in 2006 and the rest is fashionable history. 

“Every big name you can think of” is rep- 
resented in the two shops, Atkinson says. She 
also has a Magaschoni apparel store offering a 
luxury lifestyle brand including cashmere and 
wovens for the modern and classic woman, but 
declares, “Retail doesn't excite me like resale 
does.” 

Prices on everything from Prada to Cha- 
nel and Dolce & Gabbana to Kate Spade are 
generally one-third off retail, and items that 
linger end up in an upstairs section where 
everything is 50 percent off what it was origi- 
nally marked—meaning a total of 65 percent 
off the original retail price. 

This may be Greenwich, and Atkinson’ 
shop may be the most rarefied in Connecti- 
cut, but that hardly means there arent great 
deals—and those deals change all the time, 
given the volume of business the shops do 
and the new consignments they take in. “Ev- 
ery day it’s different,’ Atkinson says. 

There's also artisan jewelry and more, in- 
cluding clothing for children. 
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“It’s the fun of finding something differ- 
ent, says Atkinson of the obvious appeal 
beyond the luxe nature of the labels and the 
allure of the pricing. “It’s the art of the hunt’ 

And that even draws celebrities. Out of 
fidelity to her clients, and good grace, Atkin- 
son doesn't name names, but a reliable source 
told us that the celebs who love Consigned 
Designs include Catherine Zeta-Jones. 

We could say more, but you should just go 
to Greenwich and discover for yourself the 
beautiful world Atkinson curates. 

Consigned Designs is located at 115 Mason 
St. in Greenwich; (203) 869-2165; consigned- 
designs.com. 


DESIGNER LABEL CONSIGNMENTS, 
WESTPORT 


Owner Mary O'Toole wasn‘ in the day we 
stopped by, but missing the opportunity to 
chat enhanced our ability to shop. Design- 
er Label Consignments, located on a busy 
stretch of Post Road East, isn't a big shop, 
but it can offer big treasures. Look carefully 
and you'll find delightful Manolo Blahniks, 
for example, and while this story is geared 
toward stylish women, there’s a men’s section 
with some nicely priced designer-label suits 
that look brand new. 

In honoring the shop in our 2012 Best of 
Connecticut, we said, in part, that O'Toole 
prides herself on being “very picky” and ac- 
cepts only items in impeccable condition— 
with names like Gucci, Tory Burch and Prada, 
as well as midrange brands like Theory and J. 
Crew, and lots of designer jeans. “Anyone who 
says money can't buy happiness doesn't know 
where to shop,’ O'Toole told us then. 

And in terms of where to shop for the best 
designer and high-end consignment, Design- 
er Label Consignments is an insider's gem. 

The shop is located at 1344 Post Rd. E., 
Westport; (203) 255-9099; facebook.com/De- 
signerLabelConsignments 


JOLIE BOUTIQUE, AVON 


The litany of labels at this family-owned 
shop is like a list of lust-worthy names for 
stylish women: Tory Burch, Prada, Burberry, 
Coach, Gucci, Louis Vuitton, St. John and 
more. “We love fashion!” the website declares 
and it shows. “We travel to New York City, St. 
Armands in Florida and local area boutiques 
to stay abreast of fashion trends for all ages 
and style preferences.” 

Its not all big names, though; there are 
plenty of ready-to-wear brands like Ann 
Taylor, LOFT, Coldwater Creek, Talbots and 
Banana Republic. Jolie Boutique is located in 
a prime shopping and fine dining area along 
Route 44 in Avon, which can make it the cen- 
terpiece of a destination trip. Even better, you 
can get a sense of what you love by shopping 
the website before you go. 

Jolie Boutique is located in Old Avon Vil- 
lage, 25 East Main St., Avon; (860) 678-0808; 
jolieboutiqueconsignment.com 


KARMA HIGH-END CONSIGNMENT, 
HAMDEN 


If youre determined to find striped Tory 
Burch shorts without the sticker shock, you'll 
love Karma High-End Consignment in Ham- 
den. It has a boutique atmosphere without the 
boutique prices, which means it features labels 
like Louis Vuitton and Free Republic, but it does 
so in a stylish open setting with eye-catching 
displays and a simple-but-sophisticated decor. 

Forget sifting through overcrowded racks 
of outdated pieces in search of a “find? Kar- 
mas fans on Facebook praise the beauty of the 
shop as much as they love going home with an 
iconic Michael Kors bag, a vibrant silk J. Crew 
sundress or a pair of Jimmy Choo pumps. 

All of this is by design. Before opening Kar- 
ma three years ago, owner Liz Wilson prowled 
the consignment stores in New York City to 
do some “research” and found that “the racks 
were too full, and it just felt like you were going 
through someones junk, like in a basement.” 

With that in mind, Wilson inventoried 
about 10,000 pieces before even knowing 
how to use the computer and the business 
just “exploded immediately’ 

Since opening, the shop has sold more 
than 35 Louis Vuitton handbags, and this 
season, several beautiful LuLu Lemon pieces 
were gone within hours of posting about the 
new arrivals on Facebook. 

But perhaps the greatest addition this year 
was the arrival of Wilson's adorable baby girl 
who will undoubtedly be a stylish fashionista 
someday just like her proud mom. 

All in all, Wilson says people love Karma 
because it’s not stuffy, it’s not overcrowded 
and it has nicer items. In an effort to keep 
things in order, Wilson asks consigners to 
schedule an appointment before bringing in 
items—perhaps one of the main reasons why 
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people consider the shop to be “peaceful” 
and use it as an “escape.” 
Karma is located at 3565 Whitney Ave., 


Hamden; (203) 248-3800; facebook.com/ 
KarmaHighEndConsignment 


THE CEDAR CHEST, 
BRANFORD & CLINTON 


Imagine shopping at your neighbor's 
house—that is, if your neighbor has a house 
filled with fashion finds. Instead of discov- 
ering oversized knit sweaters from winters 
past, perhaps you'll come across a brown 
Coach belt, or a hot pink Kate Spade bag that 
matches perfectly with a printed Diane von 
Furstenberg cotton dress. With soft light- 
ing and simple accessory displays, The Ce- 
dar Chest in Clinton is a women’s designer 
consignment boutique that’s both warm and 
inviting. 
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From Salvatore Ferragamo slingbacks to 
light Chicos jackets, this charming shop has 
a new-to-you piece for anyone whos looking 
for a stylish treasure to add to her collection. 

Owner Nancy Briggs says people like this 
shop’ intimate nature, but instead to house a 
larger selection of items, Briggs opened The 
Cedar Chest II in Branford—a 3,600-square- 
foot one-stop quality consignment shop. 
With womens, mens and children’s sections, 
there's a good possibility that you wont walk 
out of here empty-handed. 

Whether you prefer gazing at a num- 
ber of carefully selected items, or you like a 
challenge and want to hunt for the season’ 
statement piece, both stores will satisfy your 
shopping cravings without draining your 
wallet. “You can look great without spending 
a ton of money,’ says Briggs. “Stay out of the 
designer stores—you can get the same thing 


treasure chest of vintage finds. 





Grape in the Shade in Washington Depot is a 


here for a lot less. Shop smart.” 

The Cedar Chest is located at 85 W. Main 
St., Clinton; (860) 669-9425, and The Cedar 
Chest II is located at 2 Liesl La., Branford; 
(203) 488-9425; thecedarchestresale.com. 


DWR CONSIGNMENT BOUTIQUE, 
NEW CANAAN 


Featuring brands such as Gucci, Prada, 
Hermés, Louis Vuitton and Chanel, DWR 
also showcases other great labels such as Lily 
Pulitzer, Ralph Lauren, Elie Tahari and Trina 
Turk, as it specializes in high-end designer 
consignments for women and girls. 

“Our main focus is to provide both our cli- 
ents and consignors with the best experience 
possible,” the partners say on the website. Be- 
yond offering luxe brands at a fraction of the 
retail cost, and giving consignors the chance 
to clear out their closets, DWR prides itself 
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on unparalleled customer service. Altogether 
it's a great equation. 

DWR Consignment Boutique is located at 
33 East Ave., New Canaan; (203) 594-7376; 
dwrconsignment.com. 


GRAPE IN THE SHADE, 
WASHINGTON DEPOT 


Connecticut Magazine has twice named 
Grape in the Shade the Best Vintage Shop in 
Connecticut, and while this story isn't really 
about vintage we had to include “The Grape” 
because it’s such a hidden-gem haven of 
high-style treasures. 

Owner JoAnna Lombardi tells our col- 
leagues at The Litchfield County Times, “Peo- 
ple who love fashion love vintage.’ 

The shop moved a while back from a fairly 
obscure spot to a more central one in Wash- 
ington Depot, but it remains a treasure trove 


of gorgeous yet affordable finds that Lombar- 
di has sourced from an area with the type of 
demographics that likes the best of the best— 
and likes to pass it on when they're done. 

“When you think about fashion, you want 
[garments] that are comfortable and well 
made, but really what makes them are the 
accessories, Lombardi told the LCT. “Acces- 
sories I will never buy new; accessories in my 
mind make the outfit.” As for her one-of-a- 
kind collectible jewelry, she says, “You can’t 
really get that everywhere.” 

When the LCT visited to see her new lo- 
cation, a regular happened to stop in—“The 
Good Wife” actress and Litchfield County 
resident Christine Baranski. “I’m so excited, 
this is the greatest vintage shop,’ said Baran- 
ski, who has apparently worn Grape in the 
Shade items on the red carpet. 

Case closed: Make plans to discover Grape 
in the Shade. 

The shop is located in Bryan Memorial 
Plaza in Washington Depot; (860) 868-9119; 
facebook.com/GrapeInTheShade 


MOLLY ROSE CONSIGNMENTS, 
MADISON 


Name one consignment shop that has 
more than a dozen Lilly Pulitzer pieces. Now 
name one that will even sell you the beauti- 
ful sea foam green table it’s displayed on. Part 
clothing store, part home goods shop, Molly 
Rose Consignments in Madison has a hidden 
treasure for anyone on a budget. 

From racks of Free People jeans and Ann 
Taylor blouses, to a shelf lined with an array 
of colorful Vera Bradley handbags and wal- 
lets, high-end items are easy to find. 

Beautiful wooden tables and vanities are 
displayed around the store—some of which 
are used to display intricate jewelry, rustic 
home décor and the latest summer arrivals. 

Shop owner Brittany Jackson, 25, hopes 
customers have an enjoyable shopping expe- 
rience with good service from a staff that’s 
helpful and friendly. She also says it’s a great 
feeling when customers find exactly what 
they've been looking for—after an exhaust- 
ing day at the outlets in search of the perfect 
dress, one woman came to Molly Rose and 
left with two amazing pieces. 

Unlike other consignment shops, Molly 
Rose accepts goods during normal business 
hours—no appointment necessary. “We try 
not to have too many rules because I know 
that’s a big turn-off for a lot of people who 
want to get into consigning,’ says Jackson. By 
being open every day from 9 to 6, customers 
have a big window of time to shop or sell. 

This shop definitely has a certain home- 
town charm that’s perfect for anyone looking 
for a laid-back shopping experience. 

Molly Rose Consignments is located at 391 
Durham Rd., Madison; (203) 903-3034; face- 
book.com/mollyroseconsignments. a 
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There are six guest rooms in all, includ- 
ing a two-bedroom suite with a kitchenette. 
Mitnick and Baldwin wanted the rooms to be 
fun, with names that touch on art, all things 
French and cooking, “and they needed to be 
a little campy.’ 

The sexy, whimsical pink room is called 
Not Your Mamas Rouge and the suite is 
called Paris Trance. “If you're up for a Pari- 
sian Flea Market—but can't make the flight, 
Paris Trance is for you, says the website. 
“This boho-chic, two-bedroom suite with 
private bath and newly renovated furnished 
kitchenette is ideal for friends, couples or 
families traveling together. With a spacious 
main bedroom and Edith Pilaf—its second, 
cozier boudoir—you ll feel invited to stay for 
a few days, a full week or for as long as you 
possibly can.” 

“Allison and I are so happy to be here,” 
Mitnick says. “We are walking on air. Noth- 
ings bothering us—the dust, the plaster in 
my hair.” She described them walking home 
from dinner, stopping to look at the water 
and saying (in semi-awe), “We live here.’ 

When reservations for stays starting in 
July were being accepted while final renova- 
tions were proceeding, Mitnick and Baldwin 
remained unflappable. Told in an email that 
this story was in the works, they wrote: “We 
are deep in the throes of renovation. We're 
like two powdered donuts covered in plas- 
ter—and you may quote us on that.” 

If the art of renovating can be so pleine 
de grace, it bodes well indeed for the art of 
staying at Roux. “Roux may be one of the 
newest additions to the Provincetown B&B 
landscape, but she has a history,’ the website 
says. “Rich. Welcoming. Playful. A little chic. 
A lot of fun. She's a French girl about to hold 
a very wonderful party.” 

Best of all, you're invited. Cozy up with 
the Roux website at rouxprovincetown.com 
and make plans to attend the party. 

Baldwin wants people to know that if they 
have a dream like Roux, they should take a 
leap of faith and follow their passion because 
“the universe delivers.’ 

“We are truly grateful to have such a beau- 
tiful home to share with others and, so, we 
are incredibly proud to share that Roux will 
donate a percentage of its profits to the Forty 
to None Project—a program of the True Col- 
ors Fund (Cyndi Lauper’s organization)— 
that seeks to raise awareness and bring about 
an end to lesbian, gay, bisexual and trans- 
gendered youth experiencing homelessness,’ 
Mitnick and Baldwin say. “Forty percent of 
homeless youth are gay and no one should go 
without a home.” 

Sounds like more than the beginning of a 
beautiful friendship. » 
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BY THE SEA 


Classic ambiance 
Breathtaking water views 
Delectable fare 


Gracious rooms 


All weddings exclusive 


For an escorted tour 
please call Sara 


at 860.388.4809 
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SAYBROOK.COM 
2 Bridge Street, Old Saybrook CT 


For more information, see page 66 
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Make sure to pile on 
that homemade relish 
at Blackie’s. 
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BY DOUGLAS P. CLEMENT 
Photos by Keyvan Behpour 


Ted Turner Talks Bison 
in stop at New 
in Hartford 





ed Turner flew into Hartford May 

22 to have lunch at his latest Ted's 

Montana Grill—a sparkling, wel- 
coming and delicious addition to the nascent 
Front Street District. In a chat with Connecti- 
cut Magazine the media visionary who cre- 
ated the 24-hour news cycle with CNN was 
eloquently passionate about his growing res- 
taurant empire, sprinkling the conversation 
with anecdotes from his long and fabled reign 
as one of the nation’s wealthiest and most in- 
fluential entrepreneurs. 

Amid delving into the history, lore and 
commercial viability of bison, and the sweet, 
sublime taste of this meat when transformed 
into luxurious burgers at Ted’s Montana 
Grill, Turner offered amusing snippets from 
the past like this one: “When [Turner Broad- 
casting System] merged with Time Warner, 
we thought it would be good,’ said Turner, 
sitting in a booth with award-winning res- 
taurateur George McKerrow Jr., the co- 
founder of the Montana Grill and its CEO. 
“They said, ‘How much are you making?’ | 
said, “$250,000. They said, “That won't work. 
We all make $6 million. [So they gave me $6 
million]. I was so mad.’ 

It was a snapshot from that past that points 
to Turner's passion for using any and all re- 
sources smartly and well—from the land to 
livestock, other natural resources, the envi- 


ronment and something as essential as time Life e for Wie has bee iN 


itself. 


>] 
The conversation with Connecticut Maga- an TenWarihiine 


zine was largely devoted to the driving theme ; 
behind the creation and rise of the Ted’s —Ted Turner to Connecticut 


Montana Grill chain—bison. Magazine, 5/22/14 
Turner explained that when he was a boy 
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he was fascinated by nature and read all 
the books he could get his hands on about 
birds, animals, plants, history and geogra- 
phy. In doing so he encountered the story of 
Americas native bison, which once roamed 
the Great Plains in legions estimated to have 
exceeded 30 million. By the time the “white 
men’ were done hunting and slaughtering, 
there were fewer than 200 left, and those ani- 
mals teetered on the brink of extinction. 

“T literally wept,’ Turner said of his reac- 
tion. “Tt just broke my heart.” 

He recalled thinking, even as a boy, “Tf I 
ever get a chance ... and make some money, 
I'm going to do what I can?” 

The media entrepreneur (CNN, TNT, TBS, 
Turner Classic Movies), environmentalist and 
philanthropist who also dreamed at a young 
age of winning an America's Cup sailing race 
(and did) and a world series (he did that as 
owner of the Atlanta Braves) has also done 
what he could for the bison. 

Given the rarefied level at which Turner 
lives, his efforts have translated into own- 
ing a herd of bison that currently numbers 
51,000 and is apportioned among 14 of his 18 
ranches—the total includes three in Argen- 
tina—which, together with Turner's personal 
property, comprise 2 million acres, making 
him second largest private landowner in the 
country. 

He slaughters 10,000 bison a year, which 
not only provides meat to the marketplace 
but helps ensure the quality and sustainabil- 
ity of the herd. In a food-and-sustainability 
equation that some folks don't grasp, raising 
bison as meat animals doesn't threaten them 
but helps ensure their sustainability. It’s like 
any commodity; the more in-demand it is, 
the more providers will work to enhance and 
expand the supply. 

Turner and McKerrow are preserving the 


species as they educate consumers about the 
benefits of eating bison meat—it’ss sweeter 
and richer than beef, has less fat and choles- 
terol, plus has other nutritional benefits such 
as being a great source of iron. 

Are customers buying into Ted’s corona- 
tion of bison as the new and improved red 
meat? It seems so. 

“In our restaurants, more people eat bison 
than beef,’ Turner said, later adding, “What 
weve learned is that people are very careful 
about what they eat. It took us a while to get 
people to try it.’ 

“We love beef; we love bison more,’ added 
McKerrow. “It’s a difficult product to work 
with. We've become experts.” 

The bison whose meat goes to market are 
slaughtered at two-and-a-half years old, for 
example, the point when the meat is best and 
at its most tender and flavorful. 

“It’s just a little bit sweeter [than regular 
beef],° said John Halpin, the proprietor of the 
new Hartford location, who is excited about 
the future of the Front Street District. 





“The bison short ribs are awesome, added 
Chris Raucci, who joined Ted’s Montana 
Grill in 2003 as the company’s first corporate 
chef and was in Hartford for Turner's visit. 

Turner and McKerrow estimate that be- 
tween 25 and 40 percent of the bison served 
at Ted’s locations come directly from Turn- 
ers ranches, explaining that—in order not to 
dominate the market or deter competition 
and other bison ranches—Ted’s bison meat 
comes through Rocky Mountain Natural 
Meats, which wholesales bison from other 
ranches as well. 

“T have all kinds of animals, Turner said 
at one point, mentioning how he welcomed 
packs of wolves to live on his land, along with 
prairie dogs and other wildlife. He devotes 
approximately 70 percent of his grasslands 
to bison, reserving the other 30 percent to 
ensure that other wildlife have good habitats. 

Being a passionate and wise steward of the 
land and other natural resources is becom- 
ing increasingly critical, Turner said, because 
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Bridgewater Village Store 
Bridgewater, (860) 354-2863, bridgewatervillagestore.com 

A community gathering place since 1899— 
you read that right—this marketplace in one 
of Connecticut's loveliest towns is among 
our favorite pit stops because it’s literally all 
things to all people. Want strong coffee and 
a homemade doughnut, or an egg sandwich 
or pancakes, in the morning? How about 
a grilled sandwich for lunch—or a warm 
homemade pie? A scone with afternoon tea 
or cappuccino? Or even some Bridgewater 
Chocolate? Those gourmet morsels originat- 
ed and can still be bought here, along with 
fresh fruits, vegetables, maple syrup, honey 
and eggs from Maywood Farm, the estate of 
store owner Peter Maywood. 
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Peaches uw Ceeam © Litchfield, (860) 496-7536, 
peachesncreamicecream.com This modest shop 
makes all its ice cream, along with its own 
hot fudge, fresh fruit toppings in the sum- 
mer, whipped cream and waffle cones— 
think Mango Sorbet, Pifia Colada, the sig- 
nature Peach, along with Blueberry and Red 
Raspberry. Try a milkshake or banana split, 
or go big with a waffle bowl sundae. 


Clamp's flambunger Stand © New Milford Since 
1939, this true roadside stand on Route 202 
has been serving burgers to hungry travelers, 
and its legions of fans wait each spring for 
opening day. If you blink while driving by, 
youll miss it, but if you don't, youre in for a 
treat—hot dogs, fried clam strips and more. 
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Denmos Snack & Dairy Bax © Southbury, (203) 
264-4626 Just a short distance off I-84, Den- 
mos is that classic roadside drive-in with pic- 
nic tables, window ordering and pickup, and 
all the staples that draw high praise, from hot 
buttery lobster rolls to crab salad sandwiches 
with sweet potato fries, burgers, hot dogs and 
ice cream. What else needs to be said? 


Nodines Smokehouse » Goshen, (860) 491-4009, 
nodinesmokehouse.com Folks think of Nodine’s 
as a Connecticut resource for smoked meats 
that will form the core of a great meal at 
home. Insiders know the retail store in Gos- 
hen also offers homemade potato salad and 
chocolate chip cookies that make great on- 
the-go fare or ingredients for a picnic. Add in 
some Nodine’s smoked fish and go gourmet. 


Nine Main Bakery & Deli © New Preston, (860) 
868-1879 Our list of summer travel roadside 
stops purposefully shies away from tradition- 
al restaurants, and while Nine Main is a café 
with sandwiches, sides and seating, it fosters 
an on-the-move food feel, and is so satisfy- 
ing. Whether it’s a homemade muffin from 
an award-winning recipe or a great sandwich, 
it's tailored to travelers and to-go orders. 


Dopey s Morris, (860) 567-0504, popeysicecream- 
shop.com Popeys is a roadside stop near 
Bantam Lake, and although the sign makes 
it clear that it’s an “ice cream shoppe,” fans 
know that it’s much more. Burgers and hot 
dogs are staples of a menu that also features 
specialty sandwiches and wraps. 


El Camion taco truck © Woodbury, (917) 608- 
8484, el-camion.com Yes, it’s a food truck, but 
it's a stationary one, making it a “road food” 
fixture along Route 64 between Woodbury 
and Middlebury. El Camion specializes in 
tacos and burritos—with a “Spanish grilled 
cheese,’ or quesadilla with cheese, added for 
the kids. Fans love the fish tacos. 


Daivy De-lite » Woodbury, (203) 263-4450, wood- 
buryicecream.com Do they have an army of ice- 
cream makers? This place has been proudly 
making its own ice cream since 1954 and it’s 
all delicious, with so much to choose from— 
hard ice cream in a variety of flavors, soft ice 
cream, gelato, custard, sundaes and sorbet. 


Kailey's Burger $tation » Roxbury, (860) 210-0030 
Established in 2010, this is a classic roadside 
drive-in that specializes in burgers, sweetens 
the deal with ice cream, but notches foodie 
credibility with options like grilled zucchini 
ciabatta sandwich and garden fresh salads. 


Arvethusa Faum Creamery « Litchfield, (860) 361- 
6600 arethusafarm.com Even if you don't wear 
Manolos on dinner dates (Arethusa’s found- 
ers own the shoe company), you can enjoy 
this outrageously good designer ice cream— 
get it in a homemade waffle cone—in a his- 
toric former firehouse. You can also take 
home the dairy'’s milk, half-and-half, yogurts 
and its line of artisan cheeses. 


Whitley's Futernational Chocolate Cafe © Wa- 
tertown, (860) 417-6464 Tucked in a small shop- 
ping center in Watertown is a café that has 
bragging rights over the ubiquitous Star- 
bucks and Dunkin’ down the road. Here the 
coffee, cappuccino and lattes get paired with 
delicious homemade chocolates, gelatos, 
mousse cups, chocolate peanut butter cup- 
cakes, blueberry crumbcake and more. 


Gooseboro Drive-Fu « Litchfield, (860) 567-9356 
Hot dogs, hamburgers, ice cream, sundaes 
and milk shakes in a been-there-forever 
drive-in on the side of Route 202, not far 
from Bantam Lake and Mt. Tom State Park. 
That's pretty much all you need to know. 


Meawnies © Roxbury, (860) 210-0618, mamies- 
restaurantcom The theory behind each 
“Splurge” is to offer travelers and day-trip- 
pers great options for gilding an experience 
with a meal that takes things up a notch in 
quality from road fare but still can be en- 
joyed in casual attire and a relaxed frame 
of mind. This little-known gem in rural 
Roxbury fits the bill perfectly. It has a great 
(if small) setting across from the Shepaug 
River, features wonderful homemade fare 
(including a fine Sunday brunch) and has 
guests bring their own wine for dinner, 
keeping the bill under control. It’s also an 
insider’s stop for baked goods and coffee if 
you don't have time to sit and enjoy. 
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Ladalles Market Collinsville, (860) 


693-8010, lasallemarket.com Stop by LaSalle's 
Market any time of day and youre sure to 
find it abuzz with activity. This deli-restau- 
rant hybrid acts as a gathering place and 
community center for the small village of 
Collinsville, tucked against the Farmington 
River. Mismatched tables and chairs are of- 
ten filled with people on lunch meetings or 
working on laptops. There's a lot to love here 
including a host of “famous” sandwiches. The 
Mindbender with roast beef, corned beef, 
pastrami, Swiss and house Thousand Island 
and The Scarlet with smoked turkey, melted 
Havarti and cranberry sauce on pumper- 
nickel are just two of many made-to-order 
options. There's also wraps, salads, soups and 
homemade pizza. Orders are made from a 
large blackboard at the front of the restau- 
rant and then zip down a wash line to the 
cooks. When it’s ready, your name is called 
and your meal is delivered to your table (in- 
doors or outdoors). Service is fast, but more 
importantly, the food is delicious—a perfect 
stop on your way anywhere. 


Shady Glew © Manchester, (860) 649-4245 ‘The 
cheeseburger at Shady Glen is something 
unique—at once gooey and crunchy; four 
slices of cheese are allowed to roam far 
beyond the surface of the patty and onto 
the grill. The burger won the James Beard 
“American Classic” Award in 2012 and is 
definitely worth a trip. There's homemade ice 
cream here, too. 


Tulmeadow Farm © Simsbury, (860) 658-1430, tul- 
meadowfarmstore.com ‘The Tuller family began 
making ice cream on their family-run farm 
in 1994 and never looked back. Their top 
selling flavor is Red Raspberry with Choco- 


late Chips, but there are more than 50 vari- 
eties of their very rich (16 percent butterfat) 
and very flavorful ice cream to choose from. 


The Colling Creamery © Enfield, (860) 749-8663, 
thecollinscreamery.com There are plenty of hard 
and soft ice cream options at this roadside 
shop near the Connecticut-Massachusetts 
border. From Mocha Chip to Toasted Al- 
mond with everything in between, all of the 
summer treats can be enjoyed at the restau- 
rants outdoor seating. 


Doogie 's © Newington, (860) 666-DOGS, doogieshot- 
dogs.com ‘This is the place “where only the 
food is taken seriously.’ They pride them- 
selves on being fast, though not necessarily 
fancy, and that’s what makes it great. Two- 
foot hot dogs are slathered with toppings and 
their “Dare-to-Compare cheeze burgers” can 
be char-grilled any way the customer prefers. 


the Clam Digger © Manchester, (860) 432-9888, 
theclamdiggerct.com ‘Ihe seafood side of the 
Doogies family, The Clam Digger was born 
in Maine where premium seafood is king. 
Fish, clam strips, whole belly clams, shrimp, 
crab cakes and hot buttered lobster rolls are 
all fresh and cooked to order in four minutes 
or less. 


Reins Deli © Vernon, (860) 875-1344, reinsdeli.com 
This deli has a long history of fresh, flavorful 
food because they started doing it the right way 
and have never changed. The owner coined 
the motto, “The Taste of Quality is Long Re- 
membered” in 1972 and it is true today. Rein’s 
corned beef and pastrami is well seasoned and 
augmented with genuine Swiss cheese. 


Passiflona Tearoom & frerbal Apothecary 

New Hartford, (860) 379-8327, passiflorateas.blogspot. 
com ‘Tea reigns supreme at this café. All teas 
are served loose to savor the flavor and there 


are upwards of 60 varieties to choose from. 
Pair your warm beverage with an Organic 
Yogurt Parfait for breakfast or their Free- 
Range Apricot Almond Chicken Salad Wrap 
for lunch. There's plenty of soup, salad and 
dessert options too. 
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Busters Deive Fu © Bristol, (860) 589-7509, bus- 
tersdrivein.com A variety of flame-broiled 
burgers and dogs, onion rings, clam strips, 
homemade sodas and more than 20 variet- 
ies of milk shakes have been served at this 
roadside stand for more than 40 years. They 
are perhaps best known for their foot-long 
Michigan hot dogs. Settle in at a picnic table 
and enjoy some classic summer food. 


Tuuffles Baleery and Kitchen © Farmington, (860) 
409-0667, trufflesbakery.com Long has this bak- 
ery been revered for its creative baked goods, 
and with good reason. All things, from cakes 
to pies and cookies to macaroons, are made 
fresh. Breakfast, lunch and now dinner op- 
tions abound at this small shop where you 
can dine indoors or al fresco. 





Finebo Hartford, (860) 246-1222, fireboxrestaurant.com While the atmosphere in this down- 
town restaurant is relaxed—picture brick walls, large windows and classic table settings—the 
philosophy of quality farm-to-table food is serious. The people behind this happening eatery 
(most hail from Connecticut) believe that the best food travels the shortest distance from 
farm to table, which is why the restaurant sources its ingredients from within a 100-mile ra- 
dius. Firebox menus (of which there are many, for every meal from brunch to dessert) rotate 
seasonally to align with the freshest resources available. The chefs combine local ingredients 
with classic techniques and innovative thinking to create memorable meals. They've been 
rewarded for their efforts by Gourmet magazine, The New York Times and was named “Best 
Hartford Restaurant of 2009” by Connecticut Magazine. 
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Heirloom Food Company 
Danielson, (860) 779-3373, eatheirloomfood.com 

The nosh at this café will challenge the 
way you think about healthy food—at least 
that's their hope. Many dishes at Heirloom 
Food Company are vegetarian or vegan, but 
the creative use of local, fresh and organic in- 
gredients will entice all patrons to give their 
food a try, regardless of their eating prefer- 
ences. For breakfast, maybe the Scrambled 
“Eg” Burrito with seasoned scrambled tofu, 
melted organic white cheddar or vegan 
cheese and veggies on a sprouted-wheat 
wrap. Or what about the Veggie Reuben, 
where assorted veggies are taken off the 
grill, topped with melted cheese, sauerkraut 
and finished with Heirloom’ special sauce. 
Looking for something lighter? Try a pastry 
with a mug of coffee, expertly micro roasted 
by Ashlawn Farms in Lyme and shipped to 
Heirloom Food Company weekly. There are 
plenty of soup, salad, sandwich and burger 
options here and the fresh-squeezed juices 
are not to be missed. You can pick up some- 
thing delicious and take it with you or sit and 
take a load off. The café invites everyone to 
“sit, sip, eat, relax” in their space. Once you 
do, you may never leave. 


Cafewautic © Willimantic, (860) 423-4243, cafeman- 
tic.com From custard-soaked French toast 
for Sunday brunch to charred octopus for 
dinner, there are near endless posh options 
for reasonable prices at this café. But this is 
also the place to find great coffee, breakfast 
sandwiches and assorted fresh pastries from 
Stonington bakers. No matter what you're in 
the mood for, this place is worth a stop. 


UCoun Daivy Bar © Storrs, (860) 486-1021, dairy- 
bar.uconn.edu Ice cream at this university- 
run shop goes straight from the cows (the 
UConn dairy herd) to the cone thanks to 
UConn students. Visitors can peer through 
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the glass wall behind the main counter to 
watch the creamerys process. There are 24 
flavors available, including standard vanilla 
and chocolate as well as coffee espresso 
crunch, banana chocolate chip and more. 


Ehoule frill Turkey Faum © Sterling, (860) 564- 
0248, ekonkhillturkeyfarm.com ‘This family-owned 
and -operated turkey farm is home to some of 
the best homemade ice cream on Connecti- 
cut's eastern border. That can come in a cone, 
cup or even over a piece of homemade pie. 


Scottie Frozen Custard © Colchester, (860) 537- 
1265, scottiesfrozencustard.com Custard at this 
seasonal shack has a literal cult following 
with people waiting anxiously for summer 
to roll around so they can get their hands on 
one of 30 flavors offered. They make autumn 
sweet too when it’s time for pumpkin pie- 
flavored custard in September. 


Haury ¢ Place Colchester, (860) 537-2410, har- 
rysplace.biz ‘This roadside stand in Eastern 
Connecticut has been serving up classic 
burgers and hotdogs for 94 years. Like they 
say, “If it ain't broke, don't fix it,’ and there's 
certainly nothing to fix here. Burgers are 
served thick and juicy with more than 15 dif- 
ferent toppings. Same goes for hot dogs. 


Deavy Bros. © Putnam, (860) 928-1191 Hungry 
customers can often be found waiting in lines 
outside of this seasonal, family-owned (since 
1937) stand for tasty burgers, chicken and 
seafood. There's ice cream for dessert at this 
summer favorite, where the food is always 
prepared fresh. 
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Faumers Cow Callé & Creamery © Mansfield, 


(860) 450-8408, thefarmerscowcalfe.com Farm 
fresh and local is done well at this vibrant 
(neon green) “calfé.” The Farmer’s Cow dairy 
coop products are featured prominently in 
the menu, and all breakfast and lunch items 
are made with as many local ingredients as 
possible. Bring the kids by for a scoop of ice 
cream or better yet, a glass of flavored milk 
from the calfé’s ingenious milk bar. 


Meet Me Ou Wain Coventry, (860) 742-5835 
Breakfast is served all day at this quaint cof- 
fee shop located in a converted firehouse, 
and lunch begins at 10:30 a.m. Come in for 
all manner of hot beverages—coffee, tea and 
espresso to name just a few. The baked goods 
are fresh daily and everything can be eaten in 
or taken out. 


Fineside at Shavpe Hill Vimeyauds - Pomfret, (860) 974-3549, sharpehill.com ‘There 
are only seven options on the regular menu at Fireside at Sharpe Hill Vineyards, the 
winerys fine dining restaurant, but when the meals are as refined as they are here, a 
handful is all you need. Try the Steakhouse Prime spring lamb chops grilled on wood 
with fresh rosemary and served with mint jelly or their creole shrimp, marinated in 
a hot Louisiana Creole sauce, which has been praised for its irresistible heat. There is 
also a rotating menu of specials to tempt your palate. Pair your favorite with one of 
the vineyard’s 12 specialty wines, and you're sure to have more than a meal. Fireside at 
Sharpe Hill Vineyards gives you an experience. Dining is available on Fridays, Satur- 
days and Sundays only and requires a reservation. Make your call early as this exclusive 
dining experience typically fills up weeks in advance. 
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the Gueen Grunion 
Danbury, (858) 926-6263 
In his second year in business Paul Man- 
nion, owner of the Green Grunion, has yet to 
find a permanent spot for his brightly painted 
burrito truck, so locating it can sometimes be 
like searching for a mystical stag. You glimpse 
it through a side street, or see a Facebook post 
announcing that day's location. Although the 
hunt can be frustrating, the reward—burrito 
perfection—is always worthwhile. The truck 
features addictively good San Diego-style 
burritos, which Mannion explains are preci- 
sion dishes with select, carefully prepared 
ingredients that are tightly wrapped in a 
smaller, slightly grilled tortilla. Mannion re- 
fers to his burrito-making process as “rolling 
n slingin” Whatever you call it, Mannions 
burritos are rolled-up works of culinary art. 
Try the Pollo (Bell & Evans chicken, pico de 
gallo, guacamole, cheese and creme), the Cali 
(marinated steak, French fries, pico de gallo, 
guacamole, cheese and creme) or Veggie (bell 
peppers, onions, and mushrooms pico de 
gallo, guacamole, cheese and créme). 






‘Southwestern 
-= Gold Coast: 
- Zoak Dnive-Fu © Monroe, (203) 268-8137, 


lakezoardrivein.com Located on the shores of 
Lake Zoar on Route 34, this beloved burger 
shack is small in size but big in flavor. Try 
the legendary Zoar Burger (bacon, cheese, 
lettuce, tomatoes, onions, pickles, mayon- 
naise and mustard), or choose from a classic 
road-food menu featuring fries, hot dogs and 
onion rings. 


Mimas Meatballs and Wore © Danbury, (203) 
300-5838, mimasmeatballsandmore.com ‘This sleek 
modern meatball joint is a relatively new ad- 
dition to the Danbury culinary scene but it 
has already garnered a dedicated following. 
Specialties at the laid-back venue include 
meatball grinders and one-of-a-kind zuc- 
chini veggie meatballs. Mangia! 


New Fairfield Food Center © New Fairfield, (203) 
746-2255, newfairfieldfoodcenter.com ‘The deli at 
this small country grocery store is a Mecca 
of road-food munchies. Located only a few 
miles from the state boat launch at Candle- 


wood Lake, this is a local favorite for those 
venturing out in the water. Try the New York 
Italian Combo or ask for a sandwich with 
fried eggplant, melted Swiss cheese, lettuce, 
tomatoes, onion and Russian dressing—a fa- 
vorite not listed on the menu. 


Layla Falafel © Fairfield, (203) 384-0100; Stam- 
ford, (203) 316-9041 (Main Street), and (203) 461-8004 
(High Ridge Road), laylasfalafel.ccom A mouth- 
watering Middle Eastern group of restau- 
rants that are the perfect option for those 
road-food warriors looking for something 
more exotic than burgers and fries. The 
Falafel Deluxe is a classic falafel sandwich 
topped with delicious fried eggplant. 


Oventons © Norwalk, overtons-seafood.com This 
waterside shack is the stuff summer memo- 
ries are made of. The fun-in-the-sun menu 
includes fries, hot dogs, hamburgers and a 
variety of mouthwatering seafood items in- 
cluding clam strips and shrimp. 


Super Duper Weenie © Fairfield, (203) 334-3647 
superduperweenie.com ‘This house of hot dogs 
is about as all-American as it gets (even its 
sign is painted red, white and blue). Choose 
from a variety of specialty hot dogs and 
house-made toppings such as chili, red on- 
ion sauce, sauerkraut and hot or sweet relish. 
Also offered: burgers and sandwiches. 


Ft Bacio © Danbury, (203) 794-1184 You'll want 
to get a firsthand scoop on this Danbury ice 
cream institution that serves up a thick and 
creamy, almost custard-like, product that can 
hook you forever with one taste. The chalk- 
board lists dozens of regularly rotating spe- 
cialty flavors including Devil Dog (yes, it tastes 
like an actual Devil Dog), Chocolate Covered 
Strawberry and Cardiac Arrest (made with 
seven kinds of cocoa and chocolate). 


Fewvis Acnes Creamery ° Newtown, (203) 426-8803, 
ferrisacrescreamery.com Enjoy ice cream para- 
dise at this picture-perfect 80-acre family dairy 
farm. Choose from dozens of rotating flavors 
then enjoy your treat while gazing over a view 
that includes a meadow, cows and a red barn. 





bantaco Stamford, (203) 323-TACO, Westport, 
(203) 222-TACO, bartaco.com How can you not 
like a place with a name that incorporates 
the words “Taco” and “Bar?” With loca- 
tions in Westport and Stamford (plus West 
Hartford), these cantinas are perfect way 
stations for those road-food junkies who 
find themselves wandering Connecticut's 
highways this summer. Inspired by the 
beach culture of Punte del Este and Buzios 
in South America, the bar and restaurant 
features upscale Mexican street food with 
a strong coastal vibe. Both the Westport 





location (on the water) and Stamford one 
(downtown) feature an exciting small-plate 
menu that is rooted in Mexican tradition 
but draws from a diverse range of culinary 
influences. Guests can choose from tacos 
with ingredients such as baja fish, wild 
boar, fried oyster, curry shrimp, pork belly 
and falafel. There's also house-made san- 
gria, finely crafted mojitos and margaritas, 
and so many varieties of tequila they offer 
tequila flights—in fact bartaco’s motto is 
“tacos and tequila.” Need we say more? 
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Cheshire, (203) 699-1819 

Since Mary and Art Blackman originally 
opened Blackie’s in 1928, very little has 
changed at this popular roadside joint—the 
walls are still wood-paneled, the menu is 
essentially only hot dogs and hamburgers 
(and potato chips—no French fries), and the 
recipe for the famous sweet peppery relish is 
still a family secret. The prices also seem old- 
fashioned: $2 dogs that you get to dress your- 
self. (Pile on that amazing relish!) With such 
a limited menu, service is incredibly fast and 
friendly, and you can enjoy your Hummel 
dogs at the counter or in one of the two small 
dining rooms, which are lined with pictures 
of sponsored Little League teams and former 
Blackie competitive eating champs (no danc- 
ing!). The only drawback is that Blackie’s is 
never open on Fridays, a throwback to the 
staunch Catholicism of the Blackmans that 
forbade the consumption of meat on that 
day. Hey, when you have a formula that’s 
been successful for nearly 90 years, why mess 
with it? 


New Haven, (203) 562-5507, louis- 
lunch.com It’s the celebrated birthplace of the 
hamburger. Purists flock to this cozy stand 
to sample what the Lassen family has been 
serving for a century: a fresh grilled burger 
between two slices of toast with only cheese, 
tomato or onion as garnish. Perfection! 


Naugatuck, (203) 729-6229 An 
unapologetic, and thus, glorious roadside 
throwback that is renowned for foot-long hot 
dogs and sensational homemade toppings, 
including chili and sweet and hot relishes— 
all of which you get to slather on yourself. 


Hamden, (203) 281-0604, 
glenwooddrivein.com For nearly sixty years the 
Glenwood has been the go-to place for the 
best road-style food, particularly hot dogs, 
lobster rolls, homemade onion rings and 
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burgers, which are now certified Angus beef 
and bigger than ever. Oh, and don't forget to 
leave room for ice cream—the adjacent Kel- 
ly’s Kone Konnection makes dozens of great 
flavors. 


Oxford, (203) 881-1040, richfarmice- 
cream.com An idyllic hillside dairy operation 
and a “Best of Connecticut” winner, crowds 
flock to Rich Farm to see the cows and scoop 
up any of the 27 different flavors always avail- 
able and made fresh daily. 


Meri- 
den, (203) 237-8326, East Hampton, (860) 365-5237, 
klamayssteamedcheeseburgers.com Kevin LaMay 
learned the art of steaming cheeseburgers 
at the iconic Ted’s in Meriden (where he 
worked as a teenager) before opening his 
own place—the 1/3-lb. burgers are bigger 
and a bit spicier but steamed burger aficio- 
nados love them just the same, if not more. 


Madison, (203) 245- 
7289, \jfishtale.com Although Lenny & Joe's 
has multiple locations, we love the original 
drive-in—plenty of fried clam strips, broiled 
scallops and hot lobster rolls, all in a family- 
friendly, picnic-like atmosphere. 


Clinton, (860) 669-2005 When 
a place is as universally hailed for the excel- 
lence of its lobster rolls as Lobster Landing, 
it's no surprise that folks flock from all over 
to this quaint seaside shack—and return over 
and over again (as we do!). 


Waterbury, Watertown, Bris- 
tol and West Haven, (203) 753-2426, frankieshotdogs. 
com A Waterbury institution, Frankies made 
its fame by serving foot-long dogs—which 
are still as popular as ever—but now offers 
burgers, chicken and great seafood (the lob- 
ster roll is to die for!), plus fast and friendly 
service. 


Cheshire, (203) 272-4237, sweet- 
claudes.com ‘There are few finer summertime 
pleasures in the state than sitting on the porch 
of Sweet Claude's while enjoying a heaping 
serving of homemade ice cream—either one 
of the signature flavors (like toasted almond, 
triple chocolate and Claude's cupcake) or any 
of the specials of the week. 


Saybrook, (860) 388-1111, 
saybrook.com Located right on the water at 
the mouth of the Connecticut River, there 
are few places in the state that can provide 
the amazing setting and dining of Fresh 
Salt. Part of the Saybrook Point Inn and 
Spa and adjacent to an active marina, the 
restaurant and its outdoor patio welcomes 
visiting guests and nautical folk alike, as 
well as those who sail in looking for fine 
American cuisine—lunch and dinner, a 
lounge menu and an incredibly popular 
Sunday brunch buffet. A seasonal menu 
means the choices change regularly, but 
expect a heavy helping of seafood op- 
tions—from a raw bar to grilled Block 
Island swordfish chops—as well as beef, 
chicken, veal and lamb, plus burgers, lob- 
ster rolls and more. Fresh Salt is also com- 
mitted to locally grown food, which only 
adds to the “fresh” experience. 





Abbotts Lobster in the Rough 


Noank, (860) 536-7719, abbottslobster.com You 
can count on Abbott's to deliver in every way 
that’s important. This iconic BYOB spot for 
all things lobster—from bisque to lobster 
rolls and lobster dinners—is open every day 
from 11:30 a.m. to 9 p.m. between Memorial 
Day and Labor Day, and then on weekends 
through Columbus Day. There’s good reason 
why Abbott's lobster rolls have been named 





the best of the best many times over, but 
dont overlook things like the clam chowder, 
crab cakes, steamed clams, mussels, oysters 
on the half shell and more. And the setting 
on the water ... well, you get the idea. 


Flanders Fish Market & Restaurant ° East 
Lyme, (860) 739-8866, flandersfish.com Flanders 
is a bit more restaurant than roadside spot, 
but it's a Connecticut classic that merits the 
attention of anyone on the road exploring 
the arts, culture and heritage of southeastern 
Connecticut. All the staples are on the menu, 
done exceptionally well, and if you have a big 
appetite, head to Flanders for its Sunday sea- 
food brunch. 


flubs Clam Shack © Groton, (860) 446-CLAM It’s 
the real thing, a seafood shack. A Facebook 
post from the past says it all: “Fried oysters, 
whole clams, strips, Stonington scallops, 
shrimp, clam fritters, fresh fish, calamari, lob- 
ster rolls, ice cream, chicken wings and more! 
Always at the best price around . . . come 
check out our kids menu. $4.99 includes 
drink, meal, kids ice cream.” 


Sea View Snack Bax » Mystic, (860) 245-2553, 
seaviewsnackbar.com Sea View calls itself “Mys- 
tics premier riverside restaurant.’ Never 
mind whether the designation is lofty for a 
roadside place. The important part is that 
all the seafood is caught and delivered fresh 
daily at this spot that has been family-owned 
and -operated since 1976. Try the Ipswich 
whole clams served in a toasted hotdog 
roll—or anything else. 


Sea Swirl of Mystic © Mystic, (860) 536-3452, 
seaswirlofmystic.com The Sea Swirl is “famous 
for seafood, chowder, ice cream and more,’ 


and offers “a casual Clam-Shack atmosphere 
on the flood tide of the Mystic River’ If fried 
seafood isn't your thing, try a foot-long hot- 
dog, Albacore tuna melt or Rhode Island 
Broth Chowder. 


Fued s Shanty © NewLondon, (860) 447-1301, freds- 
shanty.com Located on the waterfront on Pe- 
quot Avenue in New London, Fred's Shanty 
dishes up “Jumbo Lobster Salad Rolls,’ fried 
clams, Stonington scallops and handmade 
hamburgers, along with “Famous Long 
Roessler Hot Dogs” and soft-serve and Her- 
shey’s ice cream. 


Costellos Clam Shack © Noank, (860) 572-2779, 
costellosclamshack.com Parents will appreci- 
ate the BYOB aspect of Costello's, not to 
mention the classic seafood dishes—you can 
even get clam fritters here—and for younger 
folks there are hot dogs, grilled cheese and 
more. And this waterside location even fea- 
tures live music. 


Kamp Dog New London, (860) 443-3000, kamp- 
dog.com ‘The website declares: “If you want a 
hot breakfast or the best grilled hot dogs and 
burgers with homemade fries and sides, then 
Kamp Dog is the place for you!” And the way 
these dogs get dressed up—whoa! 
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The Shack © East Lyme, (860) 445-5500, shackres- 


taurants.com ‘There are also Shacks in Water- 
ford and Groton, and they feature extensive 
menus of on-the-go food in a restaurant-like 
setting. If you go you might want to start with 
breakfast and make (or have) The Mess: “A 
plate of home fries, topped with scrambled 
eggs, ham, peppers, tomatoes, mushrooms, 
sausage & onions covered in Monterey Jack 
cheese & bacon. Served with our grilled corn 
bread.” 


Buttonwood Faum Fee Cream © Griswold, (860) 
376-4081, buttonwoodfarmicecream.com Farm- 
fresh ice cream made with premium ingre- 
dients and based on classic old recipes— 
sounds like a gem and it is. Flavors include 
Jungle George, made with real bananas, wal- 
nuts and chocolate chips. 


Mystic Deawleidge Fee Cream © Mystic, (860) 
572-7978, mysticdrawbridgeicecream.com ‘They 
say they make “the best,’ and they certainly 
make a bunch of unique flavors, including 
Mystic Turtle and Seaport Salty Swirl. They 
also make sandwiches, wraps, paninis and 
breakfast sandwiches all day. Tough to beat 
that lineup. 


Salem Dalley Fauns Fee Cream (860)859-2980, 
salemvalleyfarmsicecream.com Cups and cones, 
shakes and sundaes, floats and, yes, banana 
splits too—Salem Valley Farms has it all, and 
during the summer peak, its flavors reach a 
whopping 80 selections. All of it is handmade 
on premises just two tubs at a time. 





Fasper Whites Summer Shack at 
Mohegan Sum ~ (860) 862-9500, summer- 
shackrestaurant.com Chef Jasper White's first 
Summer Shack opened in May 2000 on 
the outskirts of Cambridge, Mass., and the 
story goes that it shocked patrons of the 
former fine dining Jasper’s Restaurant on 
Boston’s Waterfront. “Turn up the music. 
Haul out the picnic tables. Bring on the 
fun,” the website says. “At Summer Shack, 
rustic dishes like steamed lobsters and 
crabs, fish cakes, clambakes, fried chicken 
and burgers are served alongside modern 
preparations influenced by world cuisines, 
grilled local seafood and the best raw bar 
in town.’ We've been a bunch of times to 
Summer Shack and it’s the perfect way to 
upscale the road-food experience along a 
theme of seafood prepared expertly in a 
great environment. 
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Caymus Vineyards Dinner 
al Paragon QTY! — syooucuase cuemenr 


Located on the 24th floor of the Grand 
Pequot Tower, with a wall of windows offering 
commanding views out over the countryside, 
Paragon is Foxwoods Resort Casino’s premier 
restaurant—the pinnacle of the fine dining 
experience that includes other venues such as 
Al Dente and David Burke Prime. 

Honored for Best French Dining by the read- 
ers of Connecticut Magazine in 2012, Paragon 
has been awarded the AAA Four Diamond 
Award of Excellence for 10 years. 

The setting is serene and festive at the same 
time—the charming and talented Jack E. 
Madry soothes the experience of guests from 
behind the grand piano, and Chef de Cuisine 
Scott Mickelson falls into the talent bracket 
that has the James Beard Foundation team up 
with him on special events. 





His menu includes things like native shellfish 
and lobster bisque, which warm up the path 
to classics like steak frites, with Piedmontese 
Sirloin, Boeuf Bourguignon and Stonington 
lobster. Everything is based on the most prime 
ingredients—the sirloin entrée is Japanese A-5 
Wagyu, the scallops are Bomster (referring to 
the southeastern Connecticut family that farms 
them), the veal is New England grass-fed and 
humanely-raised “Rose” veal, the rib-eye is 
Archer Angus grass-fed, the mushrooms are 
wild-foraged, and the cod Is Icelandic. 

You get the idea. The approach makes 
Paragon the venue for the loftiest dinners 
among the wine and chef's table events on the 
calendar at Foxwoods’ restaurants. 

As part of an ongoing series at Paragon, a 
special Caymus Vineyards wine dinner was held 
June 5, with a Joseph Phelps Insignia or Cake- 
bread Cellars dinner being planned for August. 

The wines were amazing and Mickelson’s 
dishes were fabulous. The cost of the dinner 
was $110 per person, before tax and gratuity, 
but it feels like the wines that were generously 


Right, the Peekytoe Crab first course, with sesame pretzel, 
avocado, grapefruit and rocket greens. Above, Moroccan- 
spiced Imperial Waygu flank steak with couscous, pomegran- 
ate and yogurt. Top right, the 2012 Belle Glos ‘Las Alturas’ 
Pinot Noir. 
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poured, and the passed hors d’ouevres and 
five courses of gourmet dishes, easily exceed 
that tariff in terms of value and satisfaction. 
That equation makes these dinners a relative 
bargain at the same time they’re exclusive and 
top-shelf. 

But that’s hardly the best reason to discover 
and attend future wine dinners at Paragon; the 
primary temptation is purely hedonistic: the 
flavors and gratification would claim a 98-100 
on a wine-scoring scale. 

The Caymus Vineyards dinner opened with 
guests mingling in the bar and lounge areas as 
they enjoyed 2012 Conundrum with a quartet 
of passed hors d’oeuvres: crisp (and nicely 
Spicy) goat meatballs; aged Serrano ham- 
and-pumpernickel “fondue”; savory stuffed 
Medjoul dates, and grass-fed beef sliders. 

The appetizers and the Conundrum just kept 
coming, and It felt like the perfect small-bites 
meal of its own. As for the Conundrum, It’s a 
blend of different varietals that produces a 
rich, complex and slightly spicy wine that mar- 
ries well with many different types of food or is 
delicious just on its own. 

Once guests were seated, the more formal 
dinner rolled out in relaxed style, punctuated 
by commentary about each wine from Dan 
Campbell, who handles the New England re- 
gion for the Wagner Family of Wine, the parent 
entity of Caymus. 

He watched guests react as the 2012 Mer 
Soleil ‘Silver’ unoaked Chardonnay was poured 
from aceramic bottle to accompany a fresh, 
rich, subtle, beautiful Peekytoe Crab with 
a sesame pretzel, avocado, grapefruit and 
rocket greens. The wine was crisp, pretty and 
engaging, and the bottle is a nod to the cement 
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vessel fermentation of the wine. 

Caymus is legendary for its amazing Cabernet 
Sauvignon—considered one of the best in 
the U.S.—and because of that expertise and 
legacy, Campbell says, it’s also known for craft- 
ing “Cab drinkers’ Pinot Noirs.” 

The 2012 Meiomi Pinot Noir (Santa Lucia 
Highlands), served with Archer Angus Marrow 
and garlic chips, beautifully balances its dark 
fruit and lingering complexity — but in this 
case it turned out to be the stage-setter for the 
encore act coming next. 

With Columbia River King Salmon “Hash,” 
made with earthy and delicious root vegetable- 
lardon hash and accented by truffled chévre, 
came the 2012 Belle Glos “Las Alturas” Pinot 
Noir (Santa Lucia Highlands). 

Pinots love cool climates, Campbell 
explained, and this single-vineyard example 
is grown in the most perfect California environ- 
ment for Pinots. While the Cabernet that came 
next is a Caymus home run, the Belle Glos 
(Wine Spectator, 92 points) tasted like the 
best wine on the table; harmonious dark fruit, 
sophistication, depth, concentration, long to 
finish and enrobing all of that was a beautiful 
elegance. And it was asmash with the King 
Salmon hash. 

It was the 2011 Caymus Napa Valley Cab- 
ernet (92 points Wine Spectator, 90 points 
Robert Parker) that stood up to the Moroccan 
Spiced Imperial Wagyu Flank Steak, and stood 
up well. Caymus Cabs are known for being ripe 
and voluptuous, with even a hint of sweetness. 

The evening finished with Fromage Blanc 
Vacherin with farmer’s strawberry, licorice and 
rhubarb, paired with a very limited 2006 Mer 
Soleil Late Harvest Viognier. It’s a dessert wine 
with hints of apricot, honey and citrus fruits, 
and it was a sweet-kiss way to end the evening. 

To learn more, simply type Paragon Foxwoods 
into any web browser, call (860) 312-5130 
or see the page at facebook.com/PARAGON. 
FOXWOODS. 


Fairfield County Chet’s Table’ Cookbook From CT Bites 
Brings Fine Dining Home 


At the risk of tempting criticism, were 
going to say it out loud (as our digital audi- 
ence declared in the results of our Best Res- 
taurants 2014: Readers’ Choice): Fairfield 
County is the indisputable capital—more 
like sizzling epicenter—of the state's terrific 
and sophisticated dining scene. 

There's no sense in denying it. 

Yes, there are great restaurants all over 
Connecticut, and more than a few clusters 
of riches (think of Litchfield County, Greater 
Hartford, New Haven and the Mystic shore- 
line area, for example), but Fairfield County 
hands-down has the highest concentration of 
dining hotspots—and, notably, most of these 
restaurants are digitally and social media 
savvy, they love offering special events, and 
their ranks grow almost daily. 

Such beauty demands a mirror, mirror 
on the wall. Since being founded in 2009 
by former magazine industry photo editor 
Stephanie Webster, the online dining journal 
CTbites.com has expertly (and gorgeously) 
reflected the best of Fairfield County's din- 
ing scene, matching its vibrant energy with a 
passionate level of engagement and, increas- 
ingly, with its own series of branded events. 

Now Webster (editor-in-chief of CTbites. 
com) and her executive editor and partner, 
Amy Kundrat, who directs new media proj- 
ects at Yale University, have taken the CT 
Bites engagement to the next level by pub- 
lishing the cookbook Fairfield County Chef's 
Table, which features recipes to make in the 
comfort of home from more than 50 of the 
states best restaurants. It is illustrated by 
more than 200 color photos by Webster. 

At Blue State Coffee in New Haven recent- 





Chilies Relleno en Nogada from chef Alvino Villa of Casa Villa 
Restaurant in Stamford and Hacienda Villa Restaurant in 
Bridgeport. 


ly, Kundrat talked about the three-year pro- 
cess of “wrangling” all the chefs, visiting the 
restaurants, gathering the recipes and then 
curating it all to make sure there was balance 
in terms of types of cuisine, geography from 
the Fairfield County scene, price points for 
the food and different cultural references. 

The gorgeous book that resulted was pub- 
lished at the end of April by Lyons Press, an 
imprint of Globe Pequot Press, and is avail- 
able through Amazon. 

The recipes range from seafood paella from 
Barcelona Wine Bar to The Martha salad from 
Carole Peck’s Good News Café in Woodbury, 
maple bacon and eggs from Elm in New Ca- 
naan and the caramel-apple tart from SoNo 
Baking Company & Café in Norwalk. 

“Some of them are really awesome,’ says 
Kundrat, admitting she has yet to try them 
all. One of her favorites comes from Alvino 
Villa of Casa Villa Restaurant in Stamford 
and Hacienda Villa Restaurant in Bridge- 


BY DOUGLAS P. CLEMENT 


port. Chilies Relleno en Nogada, Kundrat 
says, is a traditional Pueblo recipe and “really 
unique. That's a real gem.” 

“There's also [recipes from] some really 
amazing hidden gems, says Kundrat of the 
Fairfield County dining landscape, mention- 
ing the Schoolhouse at Cannondale in Wil- 
ton as just one example. 

“Being a travel writer, I see plenty of nice 
places to live, so why do I choose Connecti- 
cut? Simple: for the food. This book proves 
that rationale,’ says Michael Stern of Road- 
food.com and coauthor of the Roadfood 
books and the Lexicon of Real American 
Food. “Here are delicious recipes from the 
best restaurants in Fairfield County as well 
as loving descriptions and evocative photos 
of them all. The incredible diversity includes 
not only regular restaurants but also farmers’ 
markets and ice cream parlors, diners and 
pizza parlors, coffee roasters and food trucks. 
This is a great book about a great place to eat.’ 


New SoNo Eatery Debuts in July 


A new restaurant called Washington 
Prime, Eating + Drinking Well is set to open 
this summer in SoNo (South Norwalk) and 
is based, according to a release, on a simple 
philosophy: quality food and drink present- 
ed by an attentive staff, set within a vibrant, 
comfortable space. “No gimmicks,” it says, 
“just honesty and creativity in their offerings 
and genuine hospitality at the forefront’ 

Washington Prime, which will “frame” the 
corner of SoNos newest structure at Wash- 
ington and Water streets, is the vision of Rob 
Moss, a cb5 Restaurant Group alumnus, and 
restaurateur Marco Siguenza. The executive 
chef will be Jared Falco. 

Moss of New Canaan once managed 
Match in SoNo, and then got noticed by res- 
taurant developer Jody Pennette of the cb5 
Restaurant Group. He became manager of 
Lolita Cocina & Tequila Bar in Greenwich in 
2009, and then as VP of operations for cb5, 
went on to help create Red Lulu in SoNo and 
Salem, Mass.; more Lolitas in Boston and 
South Beach, Fla.; Chinawhite in Greenwich 
and Purchase, N.Y. 30 Boltwood in Am- 
herst, Mass.; and OAK Longbar + Kitchen at 
the Fairmont Copley in Boston. 

Siguenza, who was born in Ecuador, 
was on the service team at Match and later 
joined his cousins to help open the popular 
Mediterranean restaurant and wine bar 55 
Degrees in Fairfield; then he invested in and 
created Scena in Darien. 
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Falco, who comes from Long Island, went 
to French Culinary Institute in New York and 
was later accepted to a coveted internship un- 
der Daniel Boulud at his 3-star Michelin res- 
taurant Daniel in New York City. After a stint 
at Wiley Dufresne’s wd-50 in the city and an 
internship at Noma in the Netherlands, Jared 
joined the cb5 Restaurant Group. 

The menu for the new SoNo venture will 
be a bit of Americana with cross-cultural in- 
fluences and includes New England seafood 
dishes, bold comfort foods, small plates with 
big flavor, hearty salads, prime steaks, a raw 
bar and side dishes with a Southern twang. 

Think of dishes like “Knuckle & Claw” 
with Long Island lobster, Tennessee blue 
grits, lobster sauce, smoked butter and to- 
biko; mussels in house-made sausage, pre- 
served green peppers, white beans, and uni 
butter; Shrimp a la Linda (named after a lo- 
cal loyal customer's favorite dish) with chili 
flakes, parsley and cognac cream sauce; Little 
Neck clams with smoked tomato, olives, chil- 
ies and shaved fennel-butter, and more. 

Look for a mid-to-late July opening. For 
more, visit washingtonprimect.com. 
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Archie Moore’s - American Casual pub-style dining 
with burgers, nachos and wings—a Best of Connecticut 
winner. e 48 Sanford St., Fairfield. (203) 256-9295 (ar- 
chiemoores.com). Open daily. L D LB, $, WA 


Artisan - New England A farm-to-table restaurant 
combining 18th-century classic Scandinavian design 
with New England-inspired seasonal cuisine. e Delamar 
Southport, 275 Old Post Rd., Southport, (203) 259-2800 
(artisansouthport.com). Open daily. Experts’ Pick— 
Best Hotel Dining. L D, $$, WA 


Asian Bistro - Asian Fusion A hibachi steakhouse of- 
fering Asian-fusion dishes as well as sushi and sashimi. « 
702 Bridgepor Ave., Shelton, (203) 926-1933 (sheltona- 
sianbistro.com). Open daily. L D, $$, WA 


Barcelona Restaurant & Wine Bar - Spanish Med- 
iterranean Cutting-edge restaurant serving Spanish 
and Mediterranean cuisine—including dozens of tapas. 
Wine Spectator Award of Excellence. « 63-65 North 
Main St., South Norwalk, (203) 899-0088; 18 West Put- 
nam Ave., Greenwich, (203) 983-6400; 4180 Black Rock 
Tpke., Fairfield, (203) 255-0800; 222 Summer St., Stam- 
ford, (203) 348-4800 (barcelonawinebar.com). Open 
daily. Experts’ Pick—Best Appetizers. L D LS, $$, WA 


Basso Café - Mediterranean Fusion A vibrant restau- 
rant that combines organic and local produce. « 124 New 
Canaan Ave., Norwalk, (203) 354-6566 (bassobistrocafe. 
com). Closed Mon. L (Tues.-Sat.) D, $$ 
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Bernard’s » French Consistently serving perfectly exe- 
cuted seasonal entrées in an elegant country setting. Wine 
Spectator Award of Excellence. « 20 West La., Ridgefield, 
(203) 438-8282 (bernardsridgefield.com). Closed Mon. 
Experts’ Pick—Best French, Best Brunch. L (Tues.-Sat.) 
D SB, $$$, E, WA 


Bloodroot - Vegetarian Offers an organic, seasonal, 
ever-changing menu that might include Vietnamese 
summer rolls, the Bloodroot burger and Mexican mole. 
e 85 Ferris St., Bridgeport, (203) 576-9168 (bloodroot. 
com). Closed Mon. Experts’ Pick—Best Vegetarian/ 
Vegan. L (Tues., Thurs.-Sat.) D SB, $$, WA 


Bobby Q’s Bodacious Barbeque & Grill - Barbe- 
cue ‘The real deal: BBQ nachos, baby-back ribs, the 
brisket Reuben, burnt ends and lots more. « 42 Main 
St., Westport, (203) 454-7800 (bobbyqsrestaurant.com). 
Open daily. Experts’ Pick—Best Barbecue. L D, $$, E, WA 


Bonda - New American Decorated in a hip orange 
color scheme, Bonda serves up pan-roasted sea scal- 
lops, Berkshire pork chop and tequila chipotle-braised 
lamb tacos. 75 Hillside Rd., Fairfield, (203) 292-9555 
(bondarestaurant.com). Closed Sun.-Mon. D, $$, WA 
[**® 4/11] 


Brasitas - Latin Fusion A gathering place for friends 
and family to enjoy exciting contemporary Latin Fusion 
cuisine, but with traditional accents. « 430 Main Ave., 
Norwalk, (203) 354-7329; 954 E. Main St., Stamford, 


CONNECTICUT Magazine’s restaurant listings are presented as a service to our readers. Information on specialties, prices, etc., was sup- 
plied by the restaurateurs. Space limitations in this guide prevent us from describing every restaurant in the state; omission is not intended 
to reflect upon the quality of an establishment. The listings include restaurants we know and love, and those recommended to us by our 
readers. Advertisers are guaranteed inclusion in the month they advertise. Restaurants chosen as winners of our 34th “Readers’ Choice 
Restaurant Survey” are so designated. Restaurants reviewed after January 2010 are listed with our critic’s ratings (poor; fair; * good; 
ke very good; %&*&%* superior; %* %& Hm extraordinary). Average entrée prices are based on dinner entrées: $—inexpensive (under $15); 
$$—moderate ($15-$25). $$$—expensive (over $25). This guide is updated regularly, but it is suggested that prices and hours be veri- 
fied by phone. B (Breakfast); L (Lunch); D (Dinner); LS (Late Supper); SB (Sunday Brunch); E (Live Entertainment); WA (Wheelchair Access) 
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(203) 323-3176 (brasitas.com). Open daily. Experts’ 
Pick—Mexican/Latin. L D $$ 


Cesco’s Trattoria - /talian Chef Aldo Chiamulera’s 
new restaurant is a sophisticated riff on an Old World 
country villa. Wine Spectator Award of Excellence. « 25 
Old Kings Hwy., Darien, (203) 202-9985 (cescostratto- 
ria.com) Open daily. Experts’ Pick—Best Overall, Best 
American, Best Service. L D, $$$, WA [*** 3/13] 


City Limits Diner - American An Art Deco superdiner 
serving haute, ethnic, homespun and kids’ food. « 135 
Harvard Ave., Stamford, (203) 348-7000 (citylimitsdin- 
er.com). Open daily. Experts’ Pick—Best for Families, 
Best Breakfast. B L D LS, $, WA 


Coromandel Cuisine of India+ /ndian A wide range 
of tasty Indian fare is served in a small, tastefully done 
space. e 25-11 Old Kings Hwy. N., Darien, (203) 662- 
1213; Coromandel Bistro, 86 Washington St., Norwalk, 
(203) 852-1213; 68 Broad St., Stamford, (203) 964-1010; 
17 Pease Ave., Southport, (203) 259-1214 (coromandel- 
cuisine.com). Open daily. Experts’ Pick—Best Indian. L 
D SB, $$, WA 


Dolce Cubano - Cuban Youre in for a high-energy 
good time at this waterfront stunner. On the menu: Ha- 
vana Buffalo wings, grilled oysters with tequila and sage 
butter and classic Spanish paella. ¢ 78 Southfield Ave., 
Westport, (203) 817-0700 (dolcecubano.com). L D SB 
LS $$ [*&%& 5/13] 


Elm - American World-class chef Brian Lewis makes 
culinary magic here—with the freshest local, top-qual- 
ity ingredients—in an elegant minimalist environment. 
And there’s a great Sunday brunch. 73 Elm St., New 
Canaan, (203) 920-4994 (elmrestaurant.com). Closed 
Monday. D SB, $$$, WA [&*&* 11/13] 


The Fez - Moroccan In addition to excellent Moroc- 
can fare—with small plates (kabobs, falafel salad) and 
large (slow-braised lamb shank, swordfish tagine)—The 
Fez serves up live music nightly. « 227 Summer St., 
Stamford, (203) 324-3391 (thefezl.com). Open daily. 
Experts’ Pick—Best Appetizers. L (Mon.-Fri.) D LS, $$ 


Fin - Japanese Specializes in fresh, imaginative sushi 
and authentic Japanese cuisine. « 1253 Post Rd., Fair- 
field, (203) 255-6788; 219 Main St., Stamford, (203) 359- 
6688 (fin-sushi.com). Open daily. L D LS, $$, WA 


Frank Pepe Pizzeria Napoletana - Pizza While 
world-famous white clam pizza is the standout, just 
about any pie here is worth the wait. « 238 Commerce 
Dr., Fairfield (203) 333-7373; 59 Federal Rd., Danbury, 
(203) 790-7373 (pepespizzeria.com). Open daily. L 
(Mon.-Fri.) D, $, WA 


Gabriele’s Italian Steakhouse - /talian A throw- 
back to the days of power dining, Gabriele’s is large and 
luxe, and so are the steaks, which include filet mignon 
served on the bone, Wagyu and bone-in porterhouse. 
e 35 Church St., Greenwich, (203) 622-4223 (gabrieles- 
ofgreenwich.com). Open daily. D, $$$ [&k** 11/11] 


The Ginger Man + American A New England-style 
tavern with 52 beers on tap (and 80 in bottles), burgers, 
brick-grilled duck and New York strip. « 64 Greenwich 
Ave., Greenwich, (203) 861-6400; 99 Washington St., 
South Norwalk, (203) 354-0163 (gingermangreenwich. 
com; gingermannorwalk.com). Open daily. Experts’ 
Pick—Best Pub. L D LS SB, $$, WA 


Joseph’s Steakhouse - American Known for New 
York-style steakhouse experience with gems such as 
prime dry-aged beef and its porterhouse steak for two. 
e 360 Fairfield Ave., Bridgeport, (203) 337-9944 (jo- 
sephssteakhouse.com). Open daily. Experts’ Pick—Best 
Steak. L (Mon.-Fri.) D, $$$, WA 


Kotobuki Japanese Cuisine - Japanese A full-ser- 
vice sushi bar also offering entrées such as seafood yaki, 
negimaki and sukiyaki « 457 Summer St., Stamford, 
(203) 359-4747  (kotobukijapaneserestaurant.com). 
Open daily. Experts’ Pick—Best Sushi. L (Tues.-Fri.) D 
(Fri.-Sun.), $$ 


LeFarm - American LeFarm serves generous portions 
of dishes made with local ingredients in a country- 
farmhouse atmosphere, all under the guidance of ac- 
claimed chef Bill Taibe. ¢ 256 Post Rd. E., Westport, 
(203) 557-3701 (lefarmwestport.com). Closed Sun.- 
Tues. L (Wed.-Fri.) D, $$$, WA [***% 2/10] 


© BOB INGELHART/ISTOCK—THINKSTOCK 


l’escale - French A stylish, romantic dining room over- 
looking Greenwich Harbor that serves superb Proven- 
cal cuisine. « 500 Steamboat Rd., Delamar Greenwich 
Harbor, Greenwich, (203) 661-4600 (lescalerestaurant. 
com). Open daily. Experts’ Pick—Best Outdoor Dining. 
BLDLS SB, $$, WA 


Liana’s Trattoria - /ta/ian Liana DiMeglios homemade 
pastas and sauces pack em in at this cozy little gem. « 
591 Tunxis Hill Rd., Fairfield, (203) 368-1235. Closed 
Sun.-Mon. Experts’ Pick—Best Italian. D, $$ 


Little Pub - American Great food, generous drinks, 
seasonal menus and a lively pub atmosphere where 
youll feel right at home. « 59 Ethan Allen Hwy., Ridge- 
field, (203) 544-9222 (littlepub.com). Open daily. Ex- 
perts’ Pick—Best Pub. L D $$ 


Marketplace - American Specializing in American 
farm-to-table cuisine, Chef Joe Lucci presents a menu 
that is equally healthy, locally sourced, unique, and deli- 
cious. The food and drink menus change according to 
what is currently fresh from farms the restaurant works 
with. « 33 Mill Plain Rd. Danbury, (203) 616-5836 
(marketplacedanbury.com). Open daily. L D LS, $$, WA 


Mezon Tapas Bar & Restaurant - Latin Fusion The 
menu features an inventive mix of Spanish, Latin Amer- 
ican and Caribbean dishes, featuring locally grown and 
seasonal ingredients. ¢ 56 Mill Plain Rd., Danbury, (203) 
748-0875 (mezonct.com). Open daily. L D LS, $$, WA 


Navaratna - /ndian A pure vegetarian restaurant spe- 
cializing in the cuisine of both North and South India, 
characterized by the use of rich spices and aromatic 
herbs. e 133 Atlantic St., Stamford, (203) 348-1070 (na- 
varatnact.com). Open daily. Experts’ Pick—Best Indian, 
Best Vegetarian/Vegan. L D $$ 


Ola - Nuevo Latino Fresh high-quality ingredients are 
knowledgeably prepared in-house. Nothing's too weird 
or outrageously expensive, the staff is helpful, the ambi- 
ence nonjudgmental. ¢ 694 Brooklawn Ave., Bridgeport, 
(203) 296-4884 (olarestaurantct.com). D WA $$ [x* 
4/14] 
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Ondine - French The menu might include duck foie 
gras with rhubarb-and-fig compote, whole Dover sole 
or monkfish with wild mushrooms, tomato and lentils. 
e 69 Pembroke Rd. (Rte. 37), Danbury, (203) 746-4900 
(ondinerestaurant.com). Closed Mon.-Tues. Experts’ 
Pick—Best French. D SB, $$$, WA [k**% 4/13] 


Pane e Bene /talian A cozy, unassuming place to enjoy 
Italian specialties such as calamari fritti and gnocchetti ver- 
di al tartufo—petite green gnocchi in a black truffle cream 
sauce. « 1620 Post Rd. E., Westport, (203) 292-9584 (pan- 
eebene.com). Closed Mon. L (Tues.-Fri.) D, $$ [*&* 3/12] 


Pasta Nostra Restaurant + /fa/ian Traditional home 
cooking with New World influences. Grass-fed meat 
dishes. huose-made sausage, and wild fish are standard 
fare here. ¢ 116 Washington St., South Norwalk, (203) 
854-9700 (pastanostra.com). Closed Sun.-Tues. D $$ 


Post 154 - New American New wine in an old bottle: 
Exciting Latin-tinged cuisine from chef Alex Rosado in 
the former Westport post office. ¢ 154 Post Rd., West- 
port, (203) 454-0154, (post154.com). Open daily. L D, 
$$$, WA [**% 2/14] 


Primary Food & Drink - American A pricey new spot 
to see and be seen (but not necessarily heard)—from 
Food Network star Graham Elliot. « 409 Greenwich 
Ave., Greenwich, (203) 861-2400, (primaryrestaurant. 
com). Open daily. D $$$, WA [**% 3/14] 


Rebeccas » New American Signature dishes include 
foie gras dumpling in black truffle broth and crispy 
black sea bass with artichoke-heart ravioli. Wine Specta- 
tor Award of Excellence. « 265 Glenville Rd., Greenwich, 
(203) 532-9270. Closed Mon. Experts’ Pick—Best Over- 
all, Best American. L (Tues.-Fri.) D, $$$, WA 


The Red Barn Restaurant + Continental Certified An- 
gus beef steaks and cold-water lobster tails top the menu 
at this rustic landmark. « 292 Wilton Rd., Westport, (203) 
222-9549 (redbarnrestaurant.com). Open daily. L D SB, $$$ 


The Red Hen - New American Exceptional dishes pre- 
pared from local, organic ingredients—salad Nicoise, T- 
bone steak, catch of the day—feed the body and comfort 








the soul. « 1595 Post Rd. E., Westport, (203) 293-4113 
(westportinn.com). Open daily. B L D SB, $$, WA 


The Restaurant at Rowayton Seafood - Seafood 
Yellowfin tuna sashimi flatbread, seafood stew and 
grilled swordfish bruschetta are among the more unusu- 
al selections here. « 89 Rowayton Ave., Rowayton, (203) 
866-4488 (rowaytonseafood.com). Open daily. Experts’ 
Pick—Best Seafood. L D LS SB, $$, WA 


Rive Bistro + French Eric Sierra’s sparkling new bistro 
on the Saugatuck River serves up the classics—steak 
frites, moules Provencal, croque monsieur, frisée aux 
lardons and tarte tatin. e 299 Riverside Ave., Westport, 
(203) 557-8049 (rivebistro.com). Open Daily. L D SB, $$ 
WA [K*&* 7/13] 


Rizzuto’s Wood-Fired Kitchen & Bar /talian Feature 
real Neapolitan pizza, house-made pasta, artisan breads 
and an antipasto bar, all in a lively atmosphere. « 1980 W. 
Main St., Stamford, (203) 324-5900; 540 Riverside Ave., 
Westport, (203) 221-1002 (rizzutos.com). Open daily. Ex- 
perts’ Pick—Best for Families. L D SB, $$, WA 


Roberto’s Restaurant - Classic Italian A friendly 
place for zuppa di pesce, veal portobello and orechiette 
alla Frosinone. ¢ 505 Main St., Monroe, (203) 268-5723 
(robertosmonroe.com). Open daily. L (Sun.) D, $$, WA 


Sal e Pepe Contemporary Italian Bistro - North- 
ern Italian Offers superb cuisine with a contemporary 
flair, from fresh pastas and sauces to unique specials and 
classics with a modern twist. « 97 South Main St., New- 
town, (203) 426-0805 (salepeperestaurant.com). Open 
daily. L D, $$, WA [*&*&* 8/10] 


The Spinning Wheel - American Enjoy a quintes- 
sentially New England-inspired menu with seasonal 
specials, local and homegrown accents, and modern ad- 
aptations of traditional comfort dishes. This classic style 
pub has 12 types of beer on tap, a rum-inspired drink 
menu and is housed within a newly renovated historic 
saltbox style house that dates back to 1742. « 109 Black 
Rock Tpke., Redding, (203) 664-4000 (swredding.com). 
Closed Sun. L (Thur.-Sat.) D $$$, WA 
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Next to The Warner Theatre 
84 Main Street . Downtown Torrington 
860.489.8900 . BackstageEatDrinkLive.com 


615 / 185 / 54 (s Scratch cooking by the numbers) 

The Backstage culinary team ae the 54 handmade dishes on our menu from 185 
proprietary recipes utilizing the 615 food items we procure. That's our chef's commitment 

to fresh, high quality ingredients and consistently excellent, creatively prepared food. 

Add in our 40 craft-brewed beers on tap and 82 bottles, and it's easy to see why we 
often hear we're Northwest Connecticut’s most unique restaurant. Visit us soon and 

enjoy a truly unique dining experience. Reserve at OpenTable.com or drop by. 

| dM, .| 


Fresh Certified Angus Burgers & Thick Chop House Steaks . Small Plates . Big Plates . Fresh-only Seafood 
Farm Fresh Salads . Creative Sandwiches . Fresh Baking . Local Sourcing 


Enjoy fresh air. 
Good food. 
Good friends. 
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willibrew.com 


967 Main Street 
Willimantic, CT 
860.423.6777 


85 Lyme Street 
Old Lyme, CT 


oldlymeinn.com 





For more information, see page 66 
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Stonehenge - American Enjoy dining in grand style 
with a menu featuring old favorites simply prepared: 
veal Marsala, seared sea scallops and Gorgonzola-crust- 
ed New York strip steak. « 35 Stonehenge Rd., Ridge- 
field, (203) 438-6511 (stonehengeinn-ct.com). Closed 
Sun.-Mon. D, $$$, WA [** 2/12] 


Tappo - /talian Authentic Italian fare is on offer here, 
with dishes like carpaccio di manza, penne with seafood 
and tonno alla Siciliana, along with excellent pizza. « 51 
Bank St., Stamford, (203) 588-9670 (tapporestaurant. 
com). Open daily. L D, $$, WA [** 3/11] 


Thali Regional Cuisine of India - Indian Chic, ex- 
otic and fun. Unique Thali dinners—using imported 
spices and served on silver platters—include Konkan 
crab, lamb chops and Andhra chicken curry. « 296 
Ethan Allen Hwy., Ridgefield, (203) 894-1080; 87 Main 
St., New Canaan, (203) 972-8332 (thali.ccom). Open 
daily. L D SB, $$, WA 


Thomas Henkelmann - French ‘This refined four- 
star beauty in the Homestead Inn features top-quality 
ingredients and inspired combinations, such as seared 
yellowfin tuna with mango-pineapple chutney and loin 
of rabbit with foie gras. Wine Spectator Award of Excel- 
lence. ¢ 420 Field Point Rd., Greenwich, (203) 869-7500 
(thomas-henkelmann.com). Closed Sun.-Mon. Experts’ 
Pick—Best Overall, Best French, Most Romantic, Best 
Service. L (Tues.-Fri.) D, $$$, WA [K#&**® 12/13] 


The Whelk - Seafood Chef Bill Taibe’s latest venture 
is crowded, noisy, artfully casual and totally uncatego- 
rizable—the most sophisticated clam shack on the New 
England coast. ¢ 575 Riverside Dr., Westport, (203) 557- 
0902 (thewhelkwestport.com). Closed Sun.-Mon. Ex- 
perts’ Pick—Best New, Best Seafood. D $$ [kK **% 6/12] 


Hartford County 


Abigail’s Grille and Wine Bar - American A com- 
pletely remodeled 1780 tavern blending classic charm 
with upscale casual dining. Try Gorgonzola-topped 
pork chops or cedar-plank Atlantic salmon. « 4 Hartford 
Rd., Simsbury, (860) 264-1580 (abigailsgrill.com). Open 
daily. L (Mon.-Fri.) D SB, $$, WA 


A Vert Brasserie « French Owned by two chefs who in 
recent years have been making the Connecticut foodie 
world sit up and take notice, this restaurant offers beautiful 
food created using imagination, perfectionism and zest. « 
35 LaSalle Rd., West Hartford , (860) 904-6240 (avertbras- 
serie.com). e Open daily. L D, LS, $$, WA [k*&*& 4/14] 


Barcelona Restaurant & Wine Bar - Spanish 
Mediterranean Barcelona's newest location in a line 
of hip, European-style restaurants. ¢ 971 Farmington 
Ave., West Hartford, (860) 218-2100 (barcelonawinebar. 
com). Open daily. Experts’ Pick—Best Appetizers. L 
(Mon.-Sat.) D LS, $$, E, WA 


Carbone’s « /talian Authentic, gourmet Italian cuisine, 
served with Old World hospitality. Dine on lobster ri- 
sotto, grilled pork prime rib, house-made meatballs and 
Caesar salad made at your table. ¢ 596 Franklin Ave., 
Hartford, (860) 296-9646 (carbonesct.com). Closed Sun. 
Experts’ Pick—Best Italian. L (Mon.-Fri.) D LS, $$, WA 


da Capo Brick-Oven Pizza - /talian Authentic New 
York-style pizza and generous single-portion or family- 
style entrées. Seasonal-inspired salads and delicious 
homemade desserts complete the menu. ¢ 5 East Main 
St., Old Avon Village, Avon, (860) 677-5599 (dacapores- 
taurant.com). Open daily. L D, $$, WA 


Dish ’n Dat - American This modern-day diner uses 
only the freshest ingredients to make everyday comfort- 
food classics like juicy burgers, fresh salads and frosty 
milkshakes. « 110 Albany Tpke., Canton, (860) 693-4927 
(dishbarandgrill.com). Open daily. L D LS, $$, WA 


Feng Asian Bistro+ Asian Fusion Be sure to try the 
cook-your-own Kobe beef and Shanghai braised meats. « 
93 Asylum St., Hartford, (860) 549-3364; 110 Albany Tpke., 
Canton, (860) 693-3364 (fengrestaurant.com). Open daily. 
Experts’ Pick—Best Asian, Best Sushi. L D, $$$ [*&* 5/10] 


Firebox « New American Firebox boasts a seasonal, 
Connecticut farm-inspired menu. Seared Stonington 


scallops and Connecticut farm-raised lamb are among 
the favorites. « 539 Broad St., Hartford, (860) 246-1222 
(fireboxrestaurant.com). Open daily. Experts’ Pick— 
Best Brunch. L (Mon.-Fri.) D, $$, E, WA 


Fleming’s Prime Steakhouse & Wine Bar - Ameri- 
can A premier destination for prime meats and chops, 
fresh fish and poultry, with a sophisticated wine list. « 
Blue Back Square, 44 South Main St., West Hartford, 
(860) 676-WINE (flemingssteakhouse.com). Open 
daily. Experts’ Pick—Best Steak. D, $$, WA 


Frank Pepe Pizzeria Napoletana - Pizza While 
world-famous white clam pizza is the standout, just 
about any pie here is worth the wait. « 1148 New Brit- 
ain Ave., West Hartford, (860) 236-7373; 221 Buckland 
Hills Dr., Manchester (860) 644-7333 (pepespizzeria. 
com). Open daily. L (Mon.-Fri.) D, $, WA 


Grants Restaurant, Bar & Patisserie Continental A 
West Hartford institution serving inventive dishes like 
braised lamb shank, pistachio-crusted Idaho trout and 
chocolate-caramel opera cake. « 977 Farmington Ave., West 
Hartford, (860) 236-1930 (billygrant.com). Open daily. Ex- 
perts’ Pick—Best Desserts. L (Mon.-Sat.) D, $$, WA 


Joey Garlic’s - /talian Enjoy New Haven-style brick- 
oven pizzas, fresh-ground burgers, grinders and pasta in 
a family-friendly atmosphere. « 150 Kitts La., Newing- 
ton, (860) 372-4620; 372 Scott Swamp Rd., Farmington, 
(860) 678-7231; 353 Park Rd., West Hartford, (860) 523- 
5639 (joeygarlics.com). Open daily. Experts’ Pick—Best 
for Families. L D, $, WA 


La Trattoria - /talian/American Enjoy seafood lin- 
guine fra diavolo and tableside Caesar salad. Banquet 
facility on premises. « Rte. 44, Canton, (860) 673-5000 
(latrattoriact.com). Open daily. L (Mon.-Fri., Sun.) D, 
$$, E (weekends), WA 


Max Downtown - American A Hartford mainstay fea- 
turing global cuisine, chophouse classics, a fine wine 
list and lighter fare in the tavern. Wine Spectator Best of 
Award of Excellence. « 185 Asylum St., Hartford, (860) 
522-2530 (maxrestaurantgroup.com). Open daily. Ex- 
perts’ Pick—Best American. L (Mon.-Fri.) D LS, $$$, WA 


Max Fish - Seafood A lively, upscale fish house serving a 
daily selection of fresh seafood and great steaks. The Shark 
Bar is more casual, offering lighter fare and Max classics 
in an up-tempo environment. « 110 Glastonbury Blvd., 
Glastonbury, (860) 652-3474 (maxfishct.com). Open 
daily. Experts’ Pick—Best Seafood. L (Mon.-Sat.) D LS, $$ 


Metro Bis - American The restaurant’s got a lovely 
new home at Simsbury 1820 House, but the focus hasn't 
changed—classically grounded innovation, seasonally 
oriented and ever open to a playful riff or two. « 731 
Hopmeadow St., Simsbury, (860) 651-1908 (metrobis. 
com). Closed Sun. L D, $$, WA [***® 2/14] 


The Mill on the River - American Pan-seared Chilean 
sea bass and pork chop Milanese are tops at this former 
gristmill. Wine Spectator Award of Excellence. « 989 El- 
lington Rd., South Windsor, (860) 289-7929 (themillon- 
theriver.com). Open daily. L (Mon.-Fri.) D SB, $$, WA 


Millwright’s Restaurant - American Tyler Anderson 
dazzled us for years at The Copper Beech Inn. Now, he's 
wearing the top toque—and wowing all comers—at this 
sparkling restaurant in a 1680 gristmill. « 77 West St., 
Simsbury, (860) 651-5500 (millwrightsrestaurant.com). 
Closed Mon.-Tues. Experts’ Pick—Best New, Best Ser- 
vice. D, $$$, WA [K*&*&* 12/12] 


Pit Stop BBQ - Barbecue Carolina pulled pork and 
steamed cheeseburgers, plus a feast of homemade sides, 
including cole slaw, soups and chili. « 985 W. Main 
St., New Britain, (860) 229-4111. Closed Sun. Experts’ 
Pick—Best Barbecue. L, $ 


ON20 - Contemporary French/American Savor pan- 
aromic city views and sophisticated atmosphere along 
with sumptuous seasonal cuisine. Special events by re- 
quest. « 400 Columbus Blvd., 20th Floor, Hartford, (860) 
722-5161 (ontwenty.com). Closed Sat.-Sun. Experts’ 
Pick—Most Romantic. L D (Thurs.-Fri.), $$ (L) $$$ (D), E 


Republic - Gastropub Handcrafted beers, boutique 
wines, small-batch bourbons and artistic culinary cre- 
ations are all offered in a high-end pub atmosphere. « 
39 Jerome Ave., Bloomfield, (860) 216-5852 (republicct. 
com). Open daily. L (Mon.-Fri.) D LS, $$ 
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Lobster in the Rough 


Open Daily May 23rd 
through Labor Day 
11:30 am ‘til9 pm 


(Then weekends F/S/S Labor Day thru Columbus Day) 


George Zecher 
Solo Steel Drums 
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Venetian ‘Restaurant 


Over 85 Years in Business 
Serving Fine Italian Cuisine 
Elegant & Relaxing Atmosphere 
Banquets Rooms up to 45 People 
Walking distance to Warner Theatre 
Lunch 11:30-2:30 Dinner 5:00-9:30 
_—_— Sundays 12:00-9:00 
(—~ Closed on Tuesday oa 
52 EAST MAIN STREET « TORRINGTON, CT 
860-489-8592 


www.thevenetianrestaurant.com Fi 


VOTED BEST ITALIAN RESTAURANT 


in Litchfield County for 23 Years, Connecticut Magazine 


www.abbottslobster.com 
860/556-7719, 117 Pearl Street, Noank CT 
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Summer 
Favorites 


Fresh Tomato Pie 
& White Clam Pie. 


“Best Pizza in America!” 


read about it at PepesPizza.com 


PIZZERIA NAPOLETANA 


“Old Reliable” ~ 


Est. 1925 


Enjoy them this summer in New Haven, Fairfield, Danbury, 
Manchester, Mohegan Sun, West Hartford and Yonkers. 


PepesPizza. com 





DOUBLETREE 
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1 Hotel . 42 Century Drive 








“',.one of the best restaurants 


in all of Connecticut.” 
Connecticut Magazine 


Poul 2 oars Of 4, 
Superior-Extraordinary, ” 
Connecticut Magazine 


“Very Good,” 
The New York Times 


‘est Chets,” 
Hartford Magazine 


“4 1/2 Stars of 5,” 
Hartford Magazine 


Weddings 
Rehearsal Dinners 
Bar Mitzvahs 
Bat Mitzvahs 
Family Celebrations 


Meetings 
Banquets 
Corporate Events 
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dining guide 


Rizzuto’s Wood-Fired Kitchen & Bar - /talian Fea- 
ture Neapolitan-style pizza, house-made pasta, artisan 
breads and an antipasto bar, all in a lively atmosphere. 
e 111 Memorial Rd., Blue Back Square, West Hartford, 
(860) 232-5000 (rizzutos.com). Open daily. Experts’ 
Pick—Best for Families. L D SB, $$, WA 


Salute + /talian/American It’s like a classy party every 
night at this restaurant, where diners enjoy everything 
from traditional pasta dishes (including gluten-free 
choices) to giobatto, a robust chicken-sausage stew in 
a spicy broth served over fettucine. « 100 Trumbull St., 
Hartford, (860) 899-1350 (salutect.com). Open daily. L 
(Mon.-Sat.) D, $$, WA [** 3/12] 


Shady « American A dairy bar/restaurant known for 
signature cheeseburgers and homemade ice cream. 
Sandwiches and hot dishes also. « 840 Middle Tpke. 
E., Manchester, (860) 649-4245; 360 Middle Tpke. W., 
Manchester, (860) 643-0511. Open daily. L D, $, WA 


Smokin’ with Chris - Barbecue Uses fresh, local in- 
gredients and specializes in barbecue and other smoked 
meats, but also offers salads, seafood and vegetarian 
dishes. « 59 West Center St., Southington, (860) 620- 
9133 (smokinwithchris.com). Open daily. Best Barbe- 
cue—Hartford County. L (Tues.-Sun.) D, $$, WA 


Sorella - /talian A new kid on the block from restau- 
rant pros Billy Carbone and Dan Keller, who own Dish 
across the street. e 901 Main St., Hartford (860) 244-9084 
(sorellahartford,om). L (Mon.-Sat.) D $$, WA [**% 3/14] 


Tapas ¢ American Using fresh fish and produce, the 
menu includes gyros and exciting vegetarian and pasta 
dishes. « 1150 New Britain Ave., West Hartford, (860) 
521-4609; 854 Cottage Grove Rd., Bloomfield, (860) 
882-0756 (tapasonline.com). Open daily. L D, $$, WA 


Taste of India + /ndian Fragrant, zesty and warm spic- 
es are delicately blended to create chicken, lamb and 
shrimp curries, meat and seafood roasted in the tan- 
doori oven and a variety of fresh-baked Indian breads. 
¢ 139 South Main St., West Hartford, (860) 561-2221 
(tasteofindiawh.com). Open daily. Best Indian/Middle 
Eastern—Hartford County. L D SB, $$, WA 


Tisane Euro-Asian Café - Asian Fusion The diverse 
menu is complemented by over 40 specialty martinis 
and other specialty drinks. Try the Far East nachos, 
wings trio, Tisane Cobb salad, noodle bowls and espres- 
so steak. e 537 Farmington Ave., Hartford, (860) 523- 
5417 (mytisane.com). Open daily. L D SB, $, E, WA 


Treva Restaurant « /tal/ian Offers chef-inspired North- 
ern Italian cuisine—bronzino, tagliardi and porchet- 
ta—in a warm, rustic and casual environment. Treva's 
mixologists create a wide range of cocktails. « 980 Farm- 
ington Ave., West Hartford, (860) 232-0407 (trevact. 
com). Open daily. L (Mon.-Fri.) D SB LS, $$ 


Trumbull Kitchen « American “Global comfort food” 
is served at communal tables in the bar or individual 
tables in the dining rooms at this sophisticated city bras- 
serie. Wine Spectator Award of Excellence. ¢ 150 Trum- 
bull St., Hartford, (860) 493-7417 (maxrestaurantgroup. 
com). Open daily. L (Mon.-Sat.) D LS, $$, E 


USS Chowder Pot IV - Seafood Baked stuffed shrimp 
and prime rib are tops. « 165 Brainard Rd., Hartford, 
(860) 244-3311 (chowderpot.com). Open daily. Best 
Seafood—Hartford County. L (Mon.-Sat.) D, $$, WA 


Vinted Wine Bar & Kitchen - Tapas This exciting 
restaurant in Blue Back Square serves 68 wines by the 
glass along with an ambitious small-plates menu. 63 
Memorial Rd., West Hartford, (860) 206-4648 (vinted- 
winebar.com). Open daily. D, $$, WA [** 10/13] 


The Willows - American A suave boite in the Dou- 
bleTree Hotel helmed by star chef Leo Bushey III. On 
the menu: vanilla-poached lobster, pot-au-feu and pork 
tenderloin roulade with sun-dried fruit. « 42 Century 
Dr., Bristol, (860) 589-7766, (doubletree-bristol.com). 
Open daily 5 to 10. D, $$$, WA [K**% 8/13] 


Wood-n-Tap - American Hip, fun eateries known for 
great burgers and great beer. You'll also love the pizza, 
pasta, salads and sandwiches. « 99 Sisson Ave., Hartford, 
(860) 232-TAPS; 1274 Farmington Ave., Farmington, 


(860) 773-OPEN; 420 Queen St., Southington, (860) 
329-0032; 12 Town Line Rd., Rocky Hill, (860) 571- 
9444 (woodntap.com). Open daily. Experts’ Pick—Best 
for Families. L D LS, $, WA 


| Litchfield County | 


Adrienne - New American Featuring country ele- 
gance teamed with award-winning cuisine, the seasonal 
menus offer exciting choices such as gluten-free, vege- 
tarian, game and seafood. ¢ 218 Kent Rd., New Milford, 
(860) 354-6001 (adriennerestaurant.com). Closed Mon. 
D (Tues.-Sat.) SB, $$, E, WA 


Arethusa al Tavolo- New American This high-flying 
country restaurant serves sparkling dishes like butter- 
poached halibut with crab paella, rack of lamb and a 
glorious reinvention of Peking duck. « 828 Bantam Rd., 
Bantam, (860) 567-0043 (arethusaaltavolo.com). Open 
Thurs.-Sun. D, $$$, WA [***% 10/13] 


Backstage » American Located next to the Warner 
Theatre in downtown Torrington, Backstage serves ca- 
sual American fare prepared from scratch—salads and 
soups, creative small plates, hand-formed Angus patties 
on house-baked rolls—and 40 beers on tap. « 84 Main 
St., Torrington, (860) 489-8900 (backstageeatdrinklive. 
com). Open daily. L D LS SB, $$, E, WA [** 10/11] 


Carmen Anthony Fishhouse - Seafood & 
Steak Carmen Anthony offers an impressive variety 
of fresh-only seafood, big Maine lobsters (up to five 
pounds) and thick Black Angus steaks. Wine Spectator 
Award of Excellence. ¢ 757 Main St., Woodbury, (203) 
266-0011. Open daily. L D LS, $$$, E, WA 


Carole Peck’s Good News Cafe - New Ameri- 
can Chef Carole Peck offers original dishes like warm 
crab taco and chicken tagine. « 694 Main St. S., Woodbury, 
(203) 266-GOOD (good-news-cafe.com). Closed Tues. 
Experts’ Pick—Best American, Best Appetizers. L D, $$ 


Community Table - American Chef Joel Viehland of- 
fers a seasonal menu using only ingredients grown, raised 
or foraged within a 200-mile radius. « 223 Litchfield 
Tpke., Washington, (860) 868-9354 (communitytablect. 
com). Closed Tues.-Wed. D SB, $$, WA [** 8/11] 


The Cookhouse - Barbecue “Slo-smoked” baby-back 
ribs and pulled pork are the name of the game here. « 
31 Danbury Rd. (Rte. 7), New Milford, (860) 355-4111 
(thecookhouse.com). Open daily. Experts’ Pick—Best 
Barbecue. L D, $$, WA 


da Capo Brick-Oven Pizza - /talian Enjoy authen- 
tic New York-style pizza and generous single-portion 
or family-style entrées. Seasonal-inspired salads and 
delicious homemade desserts complete the menu. « 625 
Torrington Rd., Litchfield, (860) 482-6246 (dacapo- 
restaurant.com). Open daily. L D, $$, WA 


Gifford’s - American Enjoy an American melting pot of 
a menu that features the flavors of Thailand, Tuscany, 
Vietnam, Morroco and France, as well as local farm fare. 
In winter guests can enjoy a fireplace, in summer they 
can eat outside on an awning-shaded dining terrace. «9 
Maple St., Kent, (860) 592-0262 (jpgifford.com). Closed 
Mon.-Tues. D, $$$, WA [**™% 6/14] 


G.W. Taverne American A Colonial-style tavern with a 
cozy bar and live music on weekends. Serves seasonal 
all-natural foods. «20 Bee Brook Rd. (Rte. 47), Washing- 
ton Depot, (860) 868-6633 (gwtavern.com). Open daily. 
Experts’ Pick—Best Cocktails. L D LS SB, $$, WA 


The Hopkins Inn - Austrian/American A country 
inn with an Old World atmosphere known for wiener- 
schnitzel, backhendl and fresh-caught trout. ¢ 22 Hop- 
kins Rd., Warren, (860) 868-7295. Closed Mon. Experts’ 
Pick—Best Outdoor Dining. B L (Tues.-Sat.) D, $$$ 


Infinity Bistros American Small plates, great entrées and 
delicious desserts in a music-themed dining room. «20 
Greenwoods Rd., Norfolk, (860) 542-5531 (infinityhall. 
com). Closed Tues. L D SB, $$, E, WA [** 9/10] 


John’s Café - New American A popular spot for New 
American cuisine with a Mediterranean accent: grilled 
pizzas, ricotta gnocchi and salmon with morels. Wine 
Spectator Award of Excellence. ¢ 693 Main St. S., Wood- 
bury, (203) 263-0188 (johnscafe.com). Open daily. L 
(Mon.-Sat.) D, $$, WA 








kk & EXCELLENT... 
The Country e Abroad 


258 New Milford Tpk., New Preston, CT 
860.868.1496 
WhiteHorseCountryPub.com 


Open 7 DAYS: 11am-10pm 
Bar until Close 


Sunday Brunch 11am to 4pm 
Reservations accepted 


Others come and go. 


” Fae Pain 
Emergencies 
Seen 
Immediately 


Featuring 
Shockwave 


\ A Therapy 

for Chronic Heel Pain 
4 
q 


Dr. Gary Grippo 


Board Certified 
Foot Surgeon 
Bone & Joint 
Specialist 
a Dr. Sean Lazarus 
Sports Injuries- 
Biomechanics 
Pediatric Footcare 


DINE IN ¢ TAKE-OUT 
Catering Packages: Appetizers, BBQ Feasts, Tastings 
See our website for full catering menu! 


facebook 
www.centerpodiatry.com 


1-800-676-FOOT (3668) 


Guilford, East Haven 
F yi 'S F te Country F , : : 
eaturing merica s Favorite Country feyeye! Orange, Clinton 


31 Danbury Rd., New Milford, CT 


860-355-4111 ¢ thecookhouse.com Saturday Appointments Available 





For more information, see page 66 
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_ Winner 2014 _ 


> Diners’ Choice 
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© 


Best Overall 
in Connecticut 


Lunch Saturday & Sunday | Dinner Wednesday through Sunday 
OUTDOOR PATIO NOW OPEN 


828 Bantam Road | Bantam, CT | 860.567.0043 | arethusaaltavolo.com 


cirTcCMmEen «& 


NP market place 


A modern American restaurant specializing 
in American farm-to-table cuisine. 


Come in and try chef 
Joe Lucci’s inventive 
and seasonally inspired 
cuisine and enjoy the 
bounty of every season. 


33 Mill Plain Road 


Danbury, CT | 203.616.5836 
marketplacedanbury.com 


Join us at our new location... 
CO Mis SUNMECL 


i Wiedburv! 
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Longwood Country Inn - New England Enjoy fine 
dining in a historic 1789 inn where the options include 
lobster bisque, seafood crépes and roast quail. « 1204 
Main St. S., Woodbury, (203) 266-0800 (longwood- 
countryinn.com). Closed Mon. L (Tues.-Sat.) D (Tues.- 
Sat.) SB, $$, WA 


The Painted Pony - American This cozy spot offers 
a variety of dishes, from prime rib and steak to pasta 
and pizza. Live entertainment every Thurs. ¢ 74 Main St. 
(Rte. 61), Bethlehem, (203) 266-5771 (paintedponyres- 
taurant.com). Open daily. L (Mon.-Sat.) D, $, E, WA 


Pastorale +» French/Mediterranean Housed in a 
1760s Colonial, Pastorale uses local and organic ingre- 
dients in dishes like beet tarte tatin with Bucheron goat 
cheese, chicken paillard and moules mariniére. « 223 
Main St., Lakeville, (860) 435-1011 (pastoralebistro. 
com). Closed Mon. D SB, $$, WA 


Patty’s Restaurant - American A delightful breakfast 
experience with generous portions—the menu is influ- 
enced by season and might include treats such as raisin 
French toast or apple, walnut and cranberry pancakes. e 
499 Bantam Rd., Litchfield, (860) 567-3335. Open daily. 
Experts’ Pick—Best Breakfast. B L $ 


The Restaurant at Winvian + French Chef Chris 
Eddy constantly changes the menu, using simple and 
seasonal ingredients accented with unusual and fresh 
findings. ¢ 155 Alain White Rd., Morris, (860) 567-9600 
(winvian.com). Closed Mon.-Tues. Experts’ Pick—Best 
Overall, Best Hotel Dining. L D, $$$, WA 


River Bistro - Mediterranean Located on the banks of 
the Housatonic River, River Bistro offers fine Mediter- 
ranean cuisine with a Spanish accent. The house special- 
ties include a variety of tapas and traditional paella. « 
300 Kent Rd., New Milford, (860) 355-4466 (riverbistro. 
net). Closed Mon.-Tues. L (Sun.) D, $$, WA 


Salsa Restaurant - Southwestern Salsa highlights 
Southwestern cuisine with house-made mild-to-hot 
New Mexican-style dishes, fajitas, quesadillas and 
house-made salsas. ¢ 31 Bank St., New Milford, (860) 
350-0701. Closed Mon. L D, $, WA 


Scarpelli’s - American Since 1936, Scarpelli’s has been 
offering classic comfort foods like chicken parmigiana, 
meat loaf, fried chicken and fish-and-chips. « 865 Mi- 
geon Ave., Torrington, (860) 482-7977 (scarpellisclas- 
siccatering.com). Open daily. B L D, $$, WA 


Venetian Restaurant - Classic Italian Enjoy season- 
al specials and traditional fare like house-made pasta, 
veal dishes, grilled lamb chops, and tiramisu and rum 
cake for dessert. « 52 East Main St., Torrington, (860) 
489-8592 (thevenetianrestaurant.com). Closed Tues. L 
(Mon.-Sat.) D, $$, WA 


The Village Restaurant + American A historic pub and 
restaurant in the heart of Litchfield. Veal Bartalucci, Par- 
mesan-and-horseradish-encrusted salmon and cheese- 
burgers top the menu. « 25 West St., Litchfield, (860) 567- 
8307 (village-litchfield.com). Open daily. L D, $$ 


West Street Grill - New American An innovative 
restaurant with a star-studded clientele and menu to 
match. Serves wild fish, handmade pasta and organic 
salads. Wine Spectator Award of Excellence. « 43 West 
St., Litchfield, (860) 567-3885 (weststreetgrill.com). 
Open daily. Experts’ Pick—Best Overall, Best American, 
Best Service. L D SB, $$$, R (on weekends), WA 


The White Horse Country Pub - American Serves 
American pub favorites like burgers, ribs and seafood 
bake, along with some English ones—shepherd’s pie, 
fish-and-chips and bangers and mash. « 258 New Mil- 
ford Tpke., Washington, (860) 868-1496 (whitehorse- 
countrypub.com). Open daily. Experts’ Pick—Best Pub, 
Prime Rib. L D SB, $$, WA [** 3/10] 


The Woodland - American The wide-ranging menu 
at this country-chic outpost includes Asian spinach 
salad, steak tartare and a big, thick veal chop with 
mashed potatoes. « 192 Sharon Rd., Lakeville, (860) 435- 
0578 (thewoodlandrestaurant.com). L D$$$ [k*% 5/13] 


Yokohama - Japanese Delicious tempura and teriyaki 
dishes, plus sushi and sashimi. e 131 Danbury Rd., New 


Milford, (860) 355-0556 (yokohama-sushi.net). Open 
daily. Best Sushi—Litchfield County. L D, $$, WA 


Middlesex County 


Alforno « Northern Italian Known for a great selection 
of house-made ravioli as well as tagliatelle Bolognese and 
arugula chicken. ¢ 1654 Boston Post Rd., Old Saybrook, 
(860) 399-4166 (alforno.net). Open daily. L D, $$, WA 


Amici Italian Grill - /ta/ian Features a relaxed atmo- 
sphere and a menu of seafood fra diavolo, filet mignon 
and chicken Milanese. « 280 Main St., Riverview Ctr., 
Middletown, (860) 346-0075 (amiciitaliangrill.com). 
Open daily. L (Mon.-Sat.) D, $$ 


Angelico’s Lake House « American Overlooking Lake 0 OCs G8 eee ee ee Rend 


Pocotopaug, Angelico’s features great outside dining and 
a tiki hut. Try the spinach risotto, roast prime rib, stuffed 
salmon or lobster ravioli with sautéed shrimp. « 81 North 
Main St., East Hampton, (860) 267-1276 (angelicoslake- 
house.com). Open daily. L D LS SB, $$, E, WA 


Aspen - New American The menu at this sophisti- 
cated spot includes small plates (house-made tagliatelle, 
grilled flatbreads) and large—duck breast, rabbit, lob- 
ster pappardelle, Stonington sea scallops and more. « 2 


Main St., Old Saybrook, (860) 395-5888 (aspenct.com). 
Open daily. L (Tues.-Sun.) D, $$, WA '@) = } a - = '@) G 
Baci Grill - Modern Italian Try house specialties like 


grilled mango-and-chipotle pork loin, chicken sausage 
and broccoli rabe pasta, Guinness skirt steak and scallop 
risotto at this casual, trendy restaurant. « 134 Berlin Rd., 


Cromwell, (860) 613-2224 (bacigrill.com). Open daily. CP) SEA HISTORY ALIVE 


L DLS, $$, E, WA mysticseaport.org/stories 
Bill’s Seafood Restaurant - Seafood At Bill’s, special- 
ties include Maryland fried clams, Maine steamers and 
lobster, prime rib and soft-shell crab. ¢ 548 Boston Post 


Rd., Westbrook, (860) 399-7224 (billsseafood.com). IW AEC ee ae 
Open daily. Best Outdoor Dining (runner-up)—State- OF AMERICA 
wide. L D, $$, E, WA SEAPORT Wlte oles. 


The Blue Oar - American Seafood, steak, ribs, sand- 
wiches and burgers are staples at this family-friendly 
spot located on the Connecticut River. Outdoor seating 
only, BYOB and cash only. « 16 Snyder Rd., Haddam, 
(860) 345-2994. Open Apr.-Oct. Best Hidden Gem— 
Middlesex County. L D, $$, WA 


Boom on the Water - American Dine on the outdoor 
deck overlooking a sea of yachts. Favorites include fried 
oysters, filet mignon Oscar with crabmeat-sherry cream 
and BBQ duck quesadillas. « Brewer's Pilots Point Ma- 
rina, 63 Pilots Point Dr., Westbrook, (860) 399-2322 AS ot a ll la Tavola. The Table. 


boomrestaurant.net). Open daily. L D SB, $$, WA ; Se 
— Come for lunch of a great salad and glass of wine or IS 


Brushmill by the Waterfall - American In a 200-year- SAAN » Sj come for a dinner feast with friends and family. 
old grist mill guests enjoy deeply satisfying and unabash- Cs eS BEST ITALIAN - NEW HAVEN COUNTY > ae 
edly old-fashioned dishes like stuffed shrimp, baked brie, a Connecticut Connecticut Magazine Readers’ Choice Poll 2010 ~ 7 
and a 28-ounce bone-in certified Angus prime rib. «29 Bs = BEST PASTA - Connecticut Magazine Wes 
West Main St., Chester, (860) 526-9898 (thebrushmill. ] es Best of Connecticut 2011 
com). Open daily. LD, $$$, WA. [** 5/14] Sn BEST SERVICE - Connecticut Magazine 

Café Routier Bistro & Lounge « New American Bis- Readers Choice Poll 2012 
tro Two menus here—regional and seasonal—change Amalie hland Avenue Waterbu ry, CT 
every six weeks; dishes might include seared Bomster 208-755-202 lull latarvolarictocante con 





scallops, hanger steak and Mexican seafood paella. « 
1353 Post Rd., Westbrook, (860) 399-8700 (caferoutier. 
com). Open daily. D LS, $$, WA 


Chip’s Pub III - American Something for everyone 
here, from salads and sliders to fried seafood platters 
and steaks. « 24 West Main St., Clinton, (860) 669-DINE 


Take your taste buds south of the border tonight. 
= =] 


(chipspub3.com). Open daily. L D, $, WA Live Music: Every Thursday 

Chamard Bistro - French This sophisticated rustic bistro Every Sunday: Live jazz on piano. 
features steak frites, cassoulet, lamb chops and wild steel- Cinco deLirious: The 5th of every month. Party Cuckoo-style 
head trout ¢ 115 Cow Hill Rd., Clinton, (860) 664-0299, with a live mariachi band, drink and food specials. 


(chamard.com). Closed Mondays. L, D $$, WA [** 6/13] 


Coyote Blue Tex Mex Café - Tex-Mex The extensive 
menu includes the spinach-and-feta quesadilla, Cattle- 
man’s Steak and Southwestern stir-fry served over Mexi- 
can rice. ¢ 1960 Saybrook Rd., Middletown, (860) 345- 
2403 (coyoteblue.com). Closed Mon. D, $, WA 


Cuckoo’s Nest - Mexican Housed in a 200-year-old 
barn, Cuckoos Nest has been serving nachos, fajitas, 
Cajun shrimp and scallops for over 35 years. « 1712 Post 
Rd., Old Saybrook, (860) 399-9060 (cuckoosnest.biz). aes 
Open daily. L D SB, $$, E, WA 1712 Boston Post Rd. « Old Saybrook, CT » Open 7 days a week « 860-399-9060 = cuckoosnest.biz 


7, 
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| WORD OF MOUTH | 
DINNER UNDERGROUND 


On a Sunday evening in early May, about 40 people waited outside Williams-Sonoma 
at the Danbury Fair Mall. The store was closed, but inside a group of chefs and wait staff 
were scurrying about in preparation for something. 

“What’s going on here tonight?” a young man asked a woman standing outside the store. 

“Dinner Underground,” the woman replied. 

The man looked confused. “What’s that?” he asked. 

Dinner Underground is a pop-up dining series started by celebrity Chef Plum, a Cull- 
nary Institute of America graduate known to food lovers from his frequent appearances on 
the Food Network, ABC’s “The Taste,” Ehow.com, Jamie Oliver’s Foodtube and elsewhere. 
Pop-up dining, a relatively new craze sweeping the food industry, Is a dining event in which 
a chef will set up shop in a temporary location—a chef’s kitchen, at a house, or pretty 
much anywhere food can be cooked and prepared. Plum (whose real name is Kristopher 
Plummer) was inspired to start the series after he appeared on “The Taste.” 

“| met an amazing chef there named Andrés Dangond, who does pop-ups for a living in 
L.A. | loved the idea and thought what a fun thing to do back home,” says Plum, who lives 
in Newtown and has cooked he uae ' 
for Anthony Bourdain, Nigella | 
Lawson, Michael Jordan and 
Sheryl Crow. 

The first installment of the 
series was held in February at 
Butcher’s Best Country Market 
in Newtown. The event sold 
out quickly. Since then, Plum 
has hosted several events at 
Butcher’s Best and at Wil- 
liams-Sonoma in Danbury. He 
also plans to expand the series 
to new venues. 

Those who filed into Wil- 
liams-Sonoma in May were 
treated like members of a se- 
cret culinary club. Guests were 
seated at tables around the 
store’s center display table/kitchen area, where Chef Plum and his team went to work creat- 
ing a six-course meal of delicate portions. 

Each dish was gourmet, presented with colorful flare and filled with distinctive and cre- 
ative flavors. Highlights included Asian Fried Chicken (flavored with coconut parsnip, mint 
and local ramps), Ahi Tuna with Compressed Watermelon (this edible science experiment 
fused the tuna and watermelon together into what appeared to be one substance), and 
Roasted Pork Belly Love (roasted pork flavored by local maple syrup and mustard greens, 
served over horseradish grits). Dessert did not disappoint and featured a milkshake served 
in an glass made of edible sugar. 

But the evening was about more than just food. During the event, Plum makes the 
kitchen his stage. Between each course he talks about how he came up with the dish and 
what Inspired it. He also walks around interacting with almost everyone in attendance. He 
told our table a funny (and thoroughly unprintable) joke he’d just heard from a guest. This 
ability to connect with the consumers of his culinary creations Is part of what Plum loves 
about pop-up dining. 

“To me, Dinner Underground is a mix of great food and a show. | get the opportunity to 
really push myself from a culinary standpoint as well as an entertainer,” Plum says. “| tend 
to talk to every guest, rant and rave about my love of local food and really help promote lo- 
cal businesses as well. It’s a win for everyone.” 

Because the event, by its nature, is all about spontaneity, the series is not regularly 
scheduled, and it’s advertised only in certain circles. 

“Dinner Underground kind of just happens,” Plum says. “People come to these events 
and get the real underground feeling, the ‘you have to know someone to get in’ feeling. No, 
we do not have a man peering through a tiny hole in the door asking for the password or 
secret knock. Not a bad idea though.” 

However, there is a way for new foodies to penetrate the culinary underworld, and it doesn’t 
involve hooded ceremonies or fraternity-style hazing. When pressed, Plum admits that up- 
coming Dinner Underground events are generally posted on his website, announced through 
his Twitter account @chef_plum and his email list, which you can join by sending an email to 
chef@plumluvfoods.com. If you do happen to hear about an upcoming Underground Dining 
event make sure to make your reservation soon after, as each event tends to sell out quickly. | £.0| 
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| dining guide | middlesex county 


Fresh Salt - American Drink in the glorious water 
view while savoring cioppino, merlot-braised short rib 
osso buco and Block Island swordfish. « 2 Bridge St., Old 
Saybrook, (860) 395-2000 (saybrook.com). Open daily. 
Experts’ Pick—Best Brunch, Best Outdoor Dining. B L 
(Mon.-Sat.) D SB, $$$, E, WA 


Gelston House - American Bistro This historic res- 
taurant offers unparalleled views of the the Connecticut 
River. Entrées include pan-seared duck breast, filet mi- 
gnon and lamb ragout. « 8 Main St., East Haddam, (860) 
873-1411 (gelstonhouse.com). Closed Mon. L (Tues.- 
Sun.) D LS SB, $$, E, WA 


The Griswold Inn + American The beloved 1776 
“Gris” features classic New England cuisine in the din- 
ing room, small plates and 50 wines by the glass in the 
wine bar, and a lively taproom. Wine Spectator Award of 
Excellence. « 36 Main St., Essex, (860) 767-1776 (gris- 
woldinn.com). Open daily. Experts’ Pick—Best Prime 
Rib. L D SB, $$$, E, WA 


Haveli India - /ndian Amidst traditional Indian de- 
cor, Haveli serves coconut soup, chicken tikka masala, 
diwani kebab, fish tandoori and the Haveli mixed grill. 
¢ 1300 South Main St., Middletown, (860) 347-7773 
(haveliindiaccom). Open daily. Best Indian/Middle 
Eastern—Middlesex County. L D, $, WA 


Hilltop BBQ .- Barbecue Beer-battered onion rings, 
loaded chili, Memphis-style baby-back ribs and corn- 
meal-and-jalapefio-crusted catfish are just a few of the 
down-home choices here. « 12 Rae Palmer Rd., Moo- 
dus, (860) 873-1234 (hilltopbbqsteakhouse.com). Open 
daily. Experts’ Pick—Best Barbecue. L D, $$, WA 


Lenny & Joe’s Fish Tale » Seafood This Connecticut 
institution serves all manner of fresh seafood, from hot 
lobster rolls to baked stuffed shrimp to fried whole-belly 
clams. ¢ 86 Boston Post Rd., Westbrook, (860) 669-0767 
(ljfishtale.com). Open daily. L D, $$, WA 


Liv’s Oyster Bar - Seafood Liv’s is a stylish, small 
neighborhood restaurant. Stonington sea scallops, wild 
salmon, organic chicken and heirloom vegetables top 
the menu. « 166 Main St., Old Saybrook, (860) 395-5577 
(livsoysterbar.com). Closed Tues. D, $$, WA 


Luce- Tuscan/ModernAmerican Serving Tuscan cui- 
sine with a modern American flair, Luce is the place for 
steaks, seafood and game. ¢98 Washington St., Middle- 
town, (860) 344-0222 (lucect.com). Open daily. L D LS, 
$$, WA 


Penny Lane Pub « English Pub A two-story pub 
serving casual fare like burgers, shepherd's pie, nachos, 
fish and chips, steaks and salads. « 150 Main St., Old 
Saybrook, (860) 388-9646 (pennylanepub.net). Open 
daily. L D, $$, WA 


The Restaurant at Water’s Edge - Continen- 
tal Drink in the view of Long Island Sound as you 
savor fare like filet mignon and applewood-smoked At- 
lantic salmon. ¢ 1525 Boston Post Rd., Westbrook, (860) 
399-5901 (watersedge-resort.com). Open daily. Experts’ 
Pick—Best Brunch. B L D SB, $$$, WA 


Restaurant L&E/French 75 Bar - French Upstairs 
youll find formal, elegant dining and a seasonal menu 
while downstairs offers a more traditional bistro experi- 
ence. ¢ 59 Main St., Chester, (860) 526-5301 (restaurant- 
lande.com). Open daily. D LS, $$$, WA [kK** 9/10] 


River Tavern « American Farm-to-table pioneer Jonathan 
Rapp wears top toque at this town fixture. On the menu: 
made-to-order guacamole, grilled Stonington swordfish, 
New York strip. 23 Main St., Chester, (860) 526-9417 (river- 
tavernrestaruant.com). Open daily. L D $$ [&*% 11/13] 


Six Main - Vegetarian Chef Rachel Carr creates in- 
spired vegetarian cuisine using fresh plant-based ingre- 
dients and produce from the restaurant’s own farm in 
Old Lyme. « 6 Main St., Chester, (860) 322-4212 (six- 
main.com). Open daily. D SB, $$ 


Westbrook Lobster - Seafood Offers the freshest fish 
possible in dishes ranging from baked stuffed lobster to 
teriyaki-grilled salmon to seafood paella. « 346 Boston 
Post Rd., Clinton, (860) 664-9464 (westbrooklobster. 
com). Open daily. L D, $$, WA 


'New Haven County | 


116 Crown- American Tapas/Small Plates Dine on 
sliders, pizzettes and charcuterie and cheese in a lounge- 
like atmosphere—along with exciting house cocktails 
created by mixologist John Ginnetti. « 116 Crown St., 
New Haven, (203) 777-3116 (116crown.com). Open 
daily. Experts’ Pick—Best Cocktails. D LS, $$, E, WA 


121 Restaurant @ OXC + American Watch the 
planes take off and land at 121, located at the Water- 
bury-Oxford Airport. The menu runs from great pizzas 
and burgers to an eclectic mix of American favorites. « 
7 Juliano Dr., Oxford, (203) 262-0121 (12latoxc.com). 
Closed Mon. L D, $$, E, WA 


Aldario’s Restaurant - Classic Italian Featuring rich 
colors, cozy booths and vaulted ceilings, this spot serves 
pork osso buco and zuppa di pesce. « 240 Naugatuck 
Ave., Milford, (203) 874-6096 (aldarios.com). Closed 
Mon. L D, $$, WA 


Archie Moore’s Bar & Restaurant - American Ca- 
sual pub-style dining with burgers, nachos and salads. 
And dont miss the award-winning buffalo chicken 
wings. « 188% Willow St., New Haven, (203) 773-9870; 
39 N. Main St., Wallingford, (203) 265-7100; 15 Factory 
La., Milford, (203) 876-5088 (archiemoores.com). Open 
daily. Best Pub Grub (runner-up)—Statewide; Best 
Family Dining—New Haven County. L D LS, $ 


Bar Bouchée.- French Jean Pierre Vuillermet’s classic bis- 
tro has a black-and-white tile floor, pressed-tin-style walls 
and ceiling and a zinc bar. On the menu: duck leg confit, 
charcuterie and beef bourguignon. « 8 Scotland Rd., Madi- 
son, (203) 318-8004. Open daily. D, $$ [k**«* 2/11] 


Bin 100. Mediterranean Feast on delicious Mediterra- 
nean cuisine elegantly served in a spacious dining room. 
¢ 100 Lansdale Ave., Milford, (203) 882-1400 (bin100res- 
taurant.com). Open daily. D SB, $$, E, WA [«*% 9/11] 


Barcelona Restaurant & Wine Bar - Spanish Medi- 
terranean A hip restaurant serving Spanish and Medi- 
terranean cuisine—including tapas, hot and cold. Wine 


WAVAVVAVAVASLUL@Iolayiecliila 


Spectator Award of Excellence. « 155 Temple St., New 
Haven, (203) 848-3000 (barcelonawinebar.com). Open 
daily. Experts’ Pick—Best Appetizers. L D LS, $$, WA 


Carmen Anthony Steakhouse - Steak & Sea- 
food The place to enjoy thick Black Angus steaks and 
Maine lobsters in a clubby atmosphere. Wine Spectator 
Award of Excellence. « 496 Chase Ave., Waterbury, (203) 
757-3040; 660 State St., New Haven, (203) 773-1444 
(carmenanthony.com). Open daily. Experts’ Pick—Best 
Steak, Best Prime Rib. L D LS, $$$, WA 


The Cask Republic - Gastropub Beer is the star here, 
with 125 bottled and 53 draft beers on offer. Pair it with 
dishes like sweet-potato clam chowder, oyster sliders 
and pan-seared sea scallops. « 179 Crown St., New Ha- 
ven, (475) 238-8335 (thecaskrepublic.com). Closed Sun. 
Experts’ Pick—Best Pub. L D, $$, WA [**% 10/11] 


Claire’s Corner Copia - Vegetarian A café-style spot 
offering globe-trotting dishes like organic-mushroom 
crépes, Bengal curry, Irish breakfast and Lithuanian cof- 
fee cake. ¢ 1000 Chapel St., New Haven, (203) 562-3888 
(clairescornercopia.com). Open daily. Experts’ Pick— 
Best Vegetarian/Vegan. B L D SB, $, WA 


Consiglio’s Restaurant - Classic Italian Family- 
owned and -run for over 70 years, Consiglio’s is known 
for classic home-style favorites like homemade ca- 
vatelli and braciole, eggplant rollatini and lasagna. e 165 
Wooster St., New Haven, (203) 865-4489 (consiglios. 
com). Open daily. L (Tues.-Fri., Sun.) D, $$ 


Frank Pepe Pizzeria Napoletana + Pizza While 
world-famous white clam pizza is the standout, just 
about any pie here is worth the wait. « 157 Wooster St., 
New Haven, 203/865-5762 (pepespizzeria.com). Open 
daily. L (Mon.-Fri.) D, $, WA 


Geronimo Tequila Bar & Southwest Grill - South- 
western Fusion A mix of traditional Native Ameri- 
can, Mexican, Spanish and Anglo-American fare, with 
bold flavors and authentic ingredients. « 271 Crown 
St., New Haven, (203) 777-7700 (geronimobarandegrill. 
com). Open daily. Experts’ Pick—Best Cocktails. L 


(Mon.-Sat.) D, $$ [&* 7/13] 


Goodfellas Restaurant ¢ /talian The extensive menuat 
this local favorite is a veritable Best Hits of Italy, featuring 
pastas and gnocchi, pork chop Milanese, steak pizzaiola, 
veal saltimboca and the chef's signature filet cognac. 
e 702 State St., New Haven, (203) 785-8722 (goodfellas- 
restaurant.com). Open daily. L, D, $$, WA 


Heirloom - Modern Continental Chef Carey Savona 
serves herbed gnocchi with rapini and tomatoes, and crab 
cakes with fennel and vermouth butter. « The Study at 
Yale, 1157 Chapel St., New Haven, (203) 503-3919 (study- 
hotels.com). Open daily. Experts’ Pick—Best Brunch, 
Best Hotel Dining. B L (Mon.-Sat.) D SB, $$, WA 


Ibiza Tapas « Tapas Requeson cheese croquettes, sau- 
téed shrimp in garlic sauce and Spanish veal-and-pork 
meatballs are among the offerings. « 1832 Dixwell Ave., 
Hamden, (203) 909-6512 (ibizatapaswinebar.com). 
Open daily. L D, $, WA [K**% 5/10] 


J. Christian’s - New American A smart, lively restau- 
rant and lounge that takes no shortcuts in prepar- 
ing New American cuisine with a Southern accent. 9 
North Main St., Wallingford, (203) 265-6393 (jchris- 
tians.com). Closed Mon. L D, $$ [**% 2/11] 


La Tavola Ristorante - Classic Italian Enjoy a 
twist on classic Italian cuisine with prosciutto-wrapped 
figs, pumpkin ravioli and pepper-encrusted Ahi tuna. 
e 702 Highland Ave., Waterbury, (203) 755-2211 (la- 
tavolaristorante.com). Closed Sun. Experts’ Pick—Best 
Italian. L D, $$, WA 


Lenny & Joe’s Fish Tale - Seafood This Connecticut 
institution serves all manner of fresh seafood, from hot 
lobster rolls to baked stuffed shrimp to fried whole-belly 
clams. « 501 Long Wharf Dr., New Haven, (203) 691- 
6619 (ljfishtale.com). Open daily. L D, $$, WA 


L’Orcio ¢ Contemporary Italian This upscale res- 
taurant features a menu of house-made pastas, grilled 
whole fish and steaks. « 806 State St., New Haven, (203) 
777-6670 (lorcio.com). Closed Mon. L (Fri.) D, $$ 


TRAP 


' Audi Event 


et ya The Summer of 
- *e bee" 
eee Tee 


Audi 


The all new 2015 Audi A3 


igelgemeolaa 


800 S. Colony Rd (Rt 5)| Wallingford, CT 06492 | (203) 294-9000 


wwweevatlentiaudi.com 


has arrived! 


Starting at $29,900* 


Lease for $259 per month 
for 36 months! 
— ; First payment waived!*** 


If ei 


Financing as low as 1.9% 


600 Straits Turnpike, Rt 63|Watertown, CT 06795 | Exit 17 off of I-84 (860) 274-8846 


bebsle- lad] are =] ml ©) dC <M IM oy-KX-M IVS) p1 pm Ola al-WPAON OWA e | WAIN oN IN mi colaia ic-\e@-> col lUlellavemo(=iulat-ld(elam-lalee) olu(o) amma km alal-lavellaremNVc-lit-1e)(-mUlomeoMoloMaatolalaatmw/iam N(-1am mr-] 0) e)ce)'Z-] mualcolece] al Alms emsY-1-Me{-t-](-1m(o)me(=1t]] Semaine M-r- kX) arom => <-] alo) (= io) mA0n bows} 
stock #A11186 - 36 month lease offer 10,000 miles per year. $2999 cap cost reduction plus first payment, Reg fees, Taxes, $695 bank acquisition fee, $399 dealer conveyance fee, $199 VIN etchfee. 
First payment waived up to $600 with Summer of Audi Program. With approved Tier 1 AFS credit approval. See dealer for details. Offers expire 7/1/2014. 


for up to 66 months!** 
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| dining guide | new haven county 


Miso ¢ Japanese A stylish spot with a beautiful ambience 
that serves sparkling-fresh sushi, tuna carpaccio, rib-eye 
steak and teriyaki dishes. e 15 Orange St., New Haven, 
(203) 848-6472 (misorestaurant.com). Open daily. Experts’ 
Pick—Best Asian, Best Sushi. L (Mon.-Sat.) D, $$, E, WA 


Miya’s - Sushi A sushi restaurant like no other, thanks 
to chef Bun Lai’s unique creations (including many veg- 
etarian items). e 68 Howe St., New Haven, (203) 777- 
9760 (miyassushi.com). Closed Sun.-Mon. Experts’ 
Choice—Best Sushi. L D, $$$, WA 


Park Central Tavern - American The dynamic weekly 
menu showcases signature entrées and classic favorites 
made with fresh New England ingredients. « 1640 Whit- 
ney Ave., Hamden, (203) 287-8887 (parkcentraltavern. 
com). Open daily. L D, $, WA 


Ristorante Luce + Classic Italian Enjoy the double- 
cut veal chops, pane cotto, risotto pescatore and daily 
fish specials. Extensive wine list. e 2987 Whitney Ave., 
Hamden, (203) 407-8000 (ristoranteluce.net). Open 
daily. L (Mon.-Fri.) D, $$ 

Roia « French/Italian This new spot in the Taft Hotel 
building evokes a golden era when romance reigned. 
On the menu: artichoke soup, chicken al mattone and 
panna cotta. 261 College St., New Haven, (203) 200- 
7045 (roiarestaurant.com). D (Wed.-Sun.) $$ WA [*%4] 


Sage American Grill & Oyster Bar - American Take 
in spectacular waterfront views at historic City Point 
while enjoying fresh seafood, oysters and certified An- 
gus prime rib and steaks. Live jazz four nights a week. 
¢ 100 South Water St., New Haven, (203) 787-3466 
(sageamerican.com). Open daily. D SB, $$, E, WA 


Sake Fusion Restaurant - Asian Fusion Indian pan- 
cakes with curry sauce, Thai red snapper, Vietnamese- 
style grilled pork and Malaysian-style sautéed eggplant 
are just a few of the Asian-fusion dishes on the menu 
at this exotic spot. « 730 Main St. S., Southbury, (203) 
264-2888 (sakefusionsouthbury.com). Open daily. L 
(Mon.-Sat.) D, $, WA 


Sans Souci: American A casual mainstay in the area that 
prides itself on offering fresh pasta, steak, chicken, veal, 
seafood and other crowd pleasers. « 2003 N. Broad St., Me- 
riden, (203) 639-1777 (sanssoucirestaurant.com). Closed 
Mon. Experts’ Pick—Best Value. L (Tues.-Fri.) D $$ 


Senor Pancho’s - Mexican A festive spot serving up ter- 
rific fresh salsa and margaritas to go with mole poblano, 
steak ranchero and fajitas. « 280 Cheshire Rd., Prospect, 
(203) 758-7788; 385 Main St. S., Southbury, (203) 262- 
6988 (senorpanchos.com). Open daily. LD SB, $, E, WA 


Thali Regional Cuisine of India» /ndian Chic, ex- 
otic and fun. Thali dinners include Konkan crab, lamb 
chops and Andhra chicken curry. « 4 Orange St., New 
Haven, (203) 777-1177 (thali.com). Open daily. Experts’ 
Pick—Best Indian. L D SB, $$, WA 


The Union League Café + French A Paris-style bras- 
serie, serving seasonal contemporary French cuisine. 
Wine Spectator Award of Excellence. « 1032 Chapel St., 
New Haven, (203) 562-4299 (union-leaguecafe.com). 
Closed Sun. Experts’ Pick—Best Overall, Best French, 
Most Romantic, Best Desserts, Best Service. L (Mon.- 
Fri.) D, $$$, WA 


Waterhouse Oyster Bar & Bistro - Seafood This 
Arturo Franco-Camacho eatery offers sparkling 
seafood in a_ kick-off-your-shoes-and-party atmo- 
sphere. ¢ 1209 Main St., Branford (860) 208-0423 (wa- 
terhouseoysterbar.com). « Closed Sun.-Mon. Experts’ 
Pick—Best New, Best Seafood. D, $$, WA [***&* 12/12] 


The Wharf - New American This great spot at the 
Madison Beach Hotel serves up steak tartare, cioppino 
and grilled Berkshire pork chop with roasted fennel— 
with a side of water views. « 94 West Wharf Rd., Madi- 
son, (203) 350-0014 (madisonbeachhotel.com). Open 
daily. B, L (Mon.-Sat.), D. $$$, WA [** 9/12] 


Wood-n-Tap - American Hip, fun eateries known for 
great burgers and great beer. You'll also love the pizza, 
pasta, salads and sandwiches. ¢ 311 Boston Post Rd., Or- 
ange, (203) 799-9663; 970 N. Colony Rd., Wallingford, 
(203) 265-9663 (woodntap.com). Open daily. Experts’ 
Pick—Best for Families. L D LS, $, WA 
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Abbott’s Lobsters - Seafood Enjoy the flavors of the sea 
and season at this lobster restaurant that is only open in 
the warmer months. Specialties include the aptly named 
opulent seafood rolls, a variety of clams, oysters and musl- 
ces, and of course lobster. « 17 Pearl Street, Noank/Groton. 
(860) 536-7719 (abbottslobster.com).Open daily through 
September and weekends through October. L D, $. 


Al Dente - /ta/ian Savor the mouthwatering flavors 
of frutti di mare, farfalle con pollo and medaglioni de 
manzo, followed up with cannoli or tiramisu. « Fox- 
woods Resort Casino, Mashantucket, (800) Foxwoods 
(foxwoods.com). Open daily. D, $$$, E, WA 


Alta Strada - /talian The menu is filled with favorites 
like chittara with spicy lobster and fresh peas and grilled 
lamb chops with asparagus, potato and pickled onion 
salad. e MGM Grand at Foxwoods, 240 MGM Grand 
Dr., Mashantucket, (860) 312-2582 (altastradarestau- 
rant.com). Open daily. L D, $$$ 


Azu - American Features a great bar and dishes such as 
grilled pizza salad, baked macaroni and cheese with lob- 
ster and linguine with red clam sauce. ¢ 32 West Main 
St. Mystic, (860) 536-6336 (azuct.com). Open daily. Best 
Hidden Gem—New London County. B L D LS, $$ 


Ballo Italian Restaurant & Social Club « /talian A 
sumptuous new restaurant inspired by the magnificent 
12th-century Abbey of San Galgano in Siena. On the 
menu: pizza and pasta, striped bass and veal porter- 
house. « Mohegan Sun, Uncasville, (860) 862-1100 (bal- 
loitalian.com). L D, $$, WA [** 11/12] 


Bar Americain - American This brasserie serves up 
Bobby Flay specialties like lobster-avocado cocktails, 
buttermilk-fried chicken with biscuits—and big-time 
glamour. « Mohegan Sun, Uncasville, (860) 862-8000 
(baramericain.com). Open daily. D, $$ [Kx *'] 


Bleu Squid - American A bakery and cheese shop 
serving 30 cheeses and 40 different cupcakes. Also 
serves up grilled cheese sandwiches to go, freshly made 
and to order, including the best-selling lobster grilled 
cheese. « 27 Coogan Blvd., Mystic, (860) 536-6343 (des- 
sertsmysticct.com). Open daily. L D, $, WA 


Bobby’s Burger Palace - American This burger pal- 
ace serves an array of burgers inspired by chef Bobby 
Flay’s extensive travels. Each is a tribute to a different 
American regional flavor and tradition. e Mohegan 
Sun,Uncasville, (888) 226-7711 (www.bobbysburger- 
palace.com). Open daily. L D, $$ WA 


The Captain Daniel Packer Inne - American This 
1754 whaler’s inn features a view of the Mystic River 
along with dishes like lemon peper chick, filet mingon, 
yellowfin tuna, and salmon e 32 Water St., Mystic (860) 
536-3555 (danielpacker.com). Open daily. L D, $$$ WA 


C.C. O’Brien’s « Irish Pub A neighborhood sports pub 
with great food, friendly service, sports on 20 HDTVs and 
live entertainment on Saturday nights. e 8 Mechanic St., 
Pawcatuck, (860) 599-2034 (ccobriens.com). Open daily. 
Best Pub Grub—New London County. L D LS, $$, WA 


Cedar’s Steakhouse - American American Offers 
lounge seating and cozy booths. Diners can count on 
the finest cuts of certified dry-aged prime beef and fresh 
seafood. e Foxwoods Resort Casino, Mashantucket, (800) 
FOXWOODS (foxwoods.com). Open daily. L D, $$$, WA 


Chaplin’s « Seafood Specializes in locally caught sea- 
food and regional American bistro favorites. Standouts 
include halibut sautéed with almonds, tuna with fresh 
mango and roasted red-pepper sauce and swordfish gar- 
nished with salsa. ¢ 165 Bank St., New London, (860) 
443-0684. Open daily. D, $$, WA 


Chester’s Barbecue - Barbecue BBQ is done right at 
Chester’s—try Chester’s Sampler, a bite of every smoked 
meat on offer, plus three sides and corn bread. « 943 
Poquonnock Rd., Groton, (860) 449-6868 (chestersbbq. 
com). Open daily. L D, $$, WA 

The Chestnut Grille - American The winning sea- 
sonal menu here includes treats such as pan-roasted 


duck breast and seared diver scallops. « The Bee and 
Thistle Inn, 100 Lyme St., Old Lyme, (860) 434-1667 


(beeandthistleinn.com). Closed Sun.-Mon. D, $$$, E 


Costello’s Clam Shack - Seafood Enjoy waterside 
views while chowing down on seafood specialities such 
as chowder and bisque, lobster, lobster rolls, fish sand- 
whiches, and of course clams. ¢ In Noank Shipyard, 145 
Pearl Street, Noank. (860) 572-2779 (costellosclamshack. 
com). Open daily May through December. L D, $$, E 


David Burke Prime - American An updated steak- 
house menu with dry-aged beef, as well as terrific pork, 
chicken and seafood specialties. » Foxwoods Resort 
Casino, Mashantucket, (860) 312-8753 (davidburke- 
prime.com). Open daily. Experts’ Pick—Best Prime Rib, 
Best Desserts. L D SB, $$$ [%&*%&* 11/11] 


Dog Watch Café - American Overlooking Dodson 
Boatyard in Stonington Borough, this spot offers a ca- 
sual seaside atmosphere, great food and live entertain- 
ment on the weekends. Watch Hill oysters, St. Louis 
baby-back ribs and grilled swordfish are among the 
offerings. « 194 Water St., Stonington, (860) 415-4510 
(dogwatchcafe.com). Open daily. L D, $$, WA 


Engine Room + American Choose from 16 craft beers 
on tap at one of the newest and hippest restaurants in 
Mystic. While burgers take the spotlight, they are by 
no means all that Engine Room's soup-to-nuts menu 
has to offer. There are bar bites, appetizers, big salads, 
sandwiches, entrées, sides and desserts. « 14 Holmes St., 
Mystic, (860) 415-8117, (engineroomct.com). Open 
daily. L D, $$, WA [4% 5/14] 


Flood Tide Restaurant - Continental Enjoy sweep- 
ing water views while lingering over lobster crépes and 
glazed wild salmon fillet. « The Inn at Mystic, rtes. 1 & 
27, Mystic, (860) 536-8140 (innatmystic.com). Open 
daily. B D SB, $$$, E, WA 

Flanders Fish Market & Restaurant - Sea- 
food Flanders excels at lobster bisque, fish-and-chips 
and broiled seafood. Known for its bountiful Sun. buf- 
fet, fresh seafood market and New England clambakes. 
e 22 Chesterfield Rd., East Lyme, (860) 739-8866 (flan- 
dersfish.com). Open daily. L D SB, $$, WA 


Frank Pepe Pizzeria Napoletana + Pizza While 
world-famous clam pizza is the standout, many other 
varieties are also worth the wait. e Mohegan Sun, Uncas- 
ville, (860) 862-8888 (pepespizzeria.com). Open daily. L 
(Mon.-Fri.) D, $, WA 

Jasper White’s Summer Shack - Seafood This 
award-winning restaurant features live lobster and crab, 
fried seafood, chowders and wood-grilled fish. e Mohe- 
gan Sun, Uncasville, (860) 862-9500 (summershackres- 
taurant.com). Open daily. L D SB, $$ 


Johnny’s Peking Tokyo - Asian Fusion The finest in 
Asian-fusion cuisine, including ginger duck, sushi and 
sashimi. Dine in or order online for pickup. « 12 Coogan 
Blvd., Mystic, (860) 572-9991 (johnnysushibar.com). 
Open daily. L D, $$, WA 


Kensington’s at The Spa at Norwich Inn - Ameri- 
can Serving gourmet food with an emphasis on natu- 
ral meats, fresh, locally sourced produce and healthy 
preparations. « 607 West Thames St., Norwich, (860) 
425-3630 (thespaatnorwichinn.com). Open daily. B L D 
SB, $$$, E, WA 


Kitchen Little - American Enjoy a panoramic view of the 
Mystic River while dining on eggs Benedict, omelets and 
other savory egg dishes at this breakfast destination. « 36 
Quarry Rd., Mystic (kitchenlittle.org). Open daily for break- 
fast. Experts’ Pick—Best Breakfast. B L (Mon.-Fri.) SB, $ 


Michael Jordan’s Steak House - American USDA 
prime steaks, chops and fresh seafood paired with an ex- 
tensive wine list. e Mohegan Sun, Uncasville, (860) 862- 
8600 (michaeljordansteakhouse.com). Open daily. D, $$$ 


Octagon +» American The menu at this upscale yet re- 
laxed steak house includes the signature 24-ounce bone- 
in rib eye, 14-ounce Kobe sirloin and wild striped bass. 
Wine Spectator Award of Excellence. « Mystic Marriott 
Hotel, 625 North Rd., Groton, (860) 326-0360 (octagon- 
steakhouse.com). Open daily. D, $$$, R 


The Old Lyme Inn - American The Old Lyme Inn is 
home to a restaurant and bar that has quickly become 
a meeting place fro visitors and locals alike. The menu is 


locally sourced and approachable with a modern twist on 
traditional dishes. ¢ 85 Lyme St., Old Lyme, (860) 434-2600 
(oldlymeinn.com). Open daily. L D, $$$, WA [&** 10/12] 


Oyster Club - American This popular place showcases 
food that travels the shortest distance from farm and 
sea to table, with seasonality and location determining 
the day's dishes. « 13 Water St., Mystic, (860) 415-9266 
(oysterclubct.com). Closed Tues. Experts’ Pick—Best 
Seafood. L (Sat.) D SB, $$, WA [**% 6/12] 


Paragon + American This 24th floor aerie is Foxwoods’ 
showpiece, with a menu that highlights organic produce 
and meats: crispy wild boar meatballs and Dover sole 
with buerre noir. e Foxwoods Resort Casino, Mashan- 
tucket, (800) 312-3000 (foxwoods.com). Closed Mon.- 
Tues. D, $$$, WA 


The Recovery Room Restaurant - American This is 
the place for designer pizzas, chopped salads and pasta 
dishes. Full bar. e 445 Ocean Ave., New London, (860) 
443-2619 (therecoveryroomnl.com). Open daily. Ex- 
perts’ Pick—Best Value. L D, $$, WA 


Shrine - Asian Fusion A restaurant that serves an 
array of alluring dishes with Vietnamese, Thai and 
Japanese influences—and one of the state’s hottest 
night spots. e MGM Grand at Foxwoods, (860) 312- 
8888 (shrinemgmfoxwoods.com). Open daily. Experts’ 
Pick—Best Asian, Best Cocktails (Scorpion Bar). L D, $$ 


Singapore’s Grill & Sushi Bar - Asian Fusion Inno- 
vative Asian-fusion cuisine—Chinese, Malaysian, Indian 
and Eurasian—is served here, with dishes such as sambai, 
kari and mango chicken. e Open daily. L D, $$, WA 


‘Tolland County) 


Altnaveigh Inn & Restaurant - American This 1734 
farmhouse serves filet mignon with port-wine reduction 
demiglace and pan-seared tuna with onion marmalade. 
e 957 Storrs Rd., Storrs, (860) 429-4490 (altnaveighinn. 
com). Closed Sun.-Mon. L (Tues.-Fri.) D, $$$, WA 


Angellino’s Restaurant - /talian Theres plenty to like 
at Angellinos, including penne Augustino with artichoke 
hearts, sun-dried tomatoes and garlic. « 135 Storrs Rd., 
Mansfield, (860) 450-7071; 346 Kelly Rd., Vernon, (860) 
644-7702 (angellinos.com). Open daily. L D, $$, WA 


Asian Bistro - Asian Fusion A popular hibachi steak 
house/bar offering great Asian-fusion dishes along with 
sushi and sashimi. ¢ 95 Storrs Rd., Mansfield, (860) 456- 
8316 (asianbistromansfield.com). Open daily. L D, $$, WA 


Bidwell Tavern - American This 1822 Coventry tav- 
ern, once the town hall, offers prime rib, chicken wings 
and 24 beers on tap. « 1260 Main St. (Rte. 31), Coventry, 
(860) 742-6978. Open daily. L D LS, $$, E, WA 


The Blue Oak at the Nathan Hale Inn - Ameri- 
can On the UConn campus, enjoy honest New En- 
gland-style dishes and lighter fare. Great wine selection. 
¢ 855 Bolton Rd., Storrs, (860) 427-7888 (nathanhale- 
inn.com). Open daily. B L D, $$ 


Rein’s New York Style Deli-Restaurant - Ameri- 
can A bright and bustling Jewish deli serving every- 
thing from challah French toast and potato pancakes to 
pastrami Reubens and cheese blintzes. « 435 Hartford 
Tpke., Vernon, (860) 875-1344 (reinsdeli.com). Open 
daily. BL D LS SB, $, WA 


Trattoria da Lepri + /talian This family-owned and 
-run eatery prepares dishes from scratch with local in- 
gredients. On the menu: rigatoni Bolognese, veal scal- 
lopini Marsala and crabmeat-stuffed shrimp. « 89 West 
Rd., Ellington, (860) 875-1111 (trattoriadalepri.com). 
Closed Sun.-Mon. D, $$, WA 


Utsav Indian Cuisine + /ndian This gem boasts a 
menu of delectable Indian treats such as shamm savera 
or calamari cochin. « 575 Talcottville Rd., Vernon, (860) 
871-8714 (utsavcuisine.com). Open daily. L D, $$, WA 


Vernon Diner - Continental Enjoy anything from 
homemade French toast and Greek specialties to steak, 
seafood and pasta at this friendly spot in Vernon. e 453 
Hartford Tpke., Vernon, (860) 875-8812 (vernondiner. 
com). Open daily. B L D LS, $, WA 

Willington Pizza House + Pizza Unusual designer 
pizza concoctions, including red-potato and seafood 
casino. ¢ 25 River Rd. (Rte. 32), Willington, (860) 429- 
7433 (willingtonpizza.com). Open daily. L D LS, $, WA 


Wood-n-Tap - American Known for great burgers and 
great beer. You'll also love the pizza, pasta, salads and 
sandwiches. « 236 Hartford Tpke., Vernon, (860) 872- 
6700 (woodntap.com). Open daily. Experts’ Pick—Best 
for Families. L D LS, $, WA 


| Windham County | 


85 Main « New American There's something for ev- 
erybody at this Main Street fixture: from sushi to duck- 
liver paté, pulled-pork barbecue to wild-mushroom 
ravioli. e 85 Main St., Putnam, (860) 928-1660, (85main. 
com). Open daily. L D LS, $$, WA [** 5/12] 


Bella’s Bistro « Northern Italian An upscale spot with 
a seasonal menu serving veal, beef, chicken, pork, piz- 
zas, seasonal fish, shrimp, mussels, scallops and lobster. 
¢ 75 Main St., Putnam, (860) 928-7343 (bellasbistromar- 
ket.com). Closed Mon. L D (Tues.-Sat.), $$, WA 


The Courthouse Bar & Grill » American Serves 20 
great appetizers plus “arresting” main courses such as 
seafood Alfredo and Montreal sirloin. « (860) 963-0074 
(courthousebarandgrille.com). Open daily. Best Appe- 
tizers—Windham County. L D LS (weekends), $, WA 


Golden Lamb Buttery - American In a barn over- 
looking a 1,000-acre farm, dinner here might be roast 
duckling, chateubriand or honey-glazed rack of lamb. 
For dessert, there's strawberry-rhubarb bread pudding 
or lemon blueberry cake. « 199 Bush Hill Rd., Brook- 
lyn, (860) 774-4423 (thegoldenlamb.com). Closed Sun.- 
Mon. L D (Fri.-Sat.), $$$, E, WA 


Hank’s Restaurant - American A family place serv- 
ing home-style chowders, lobster salad rolls and prime 
rib. « 416 Providence Rd., Brooklyn, (860) 774-6071 
(hanksrestaurant.com). Open daily. L D, $$ 


The Inn at Woodstock Hill - American The menu at 
this historic estate includes shrimp-and-sea-scallop stir- 
fry, fontina-stuffed veal tenderloin Serrano and duck- 
ling a lorange. ¢ 94 Plaine Hill Rd., Woodstock, (860) 
928-0528 (woodstockhill.com). Open daily. L (Thurs.- 
Sat.) D SB, $$$, WA [k*&* 6/13] 
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J.D. Cooper’s - American A sports pub with walls of 
sports memorabilia and 125 entrées from prime rib to 
fajitas to fresh fish. ¢ 146 Park Rd., Putnam, (860) 928- 
0501. Open daily. L D, $, E (Sat.), WA 


The Mansion at Bald Hill - American The pan- 
seared diver scallops with jumbo shrimp is tops, and 
don't skip the lobster mac ‘n’ cheese. « 29 Plaine Rd., 
South Woodstock, (860) 974-3456 (mansionatbaldhill. 
com). Closed Mon. . D, $$$, WA 

Mozzarella’s Grill & Bar » American/Italian A great 
family restaurant with a warm, cozy atmosphere serving 
fresh burgers, steaks, seafood, Italian specialties and home- 
made soups. ¢ 460 Hartford Tpke., Dayville, (860) 774-3434 
(mozzarellasgrill.com). Closed Fri.-Sun. B L D, $, E, WA 

New Ocean Palace - Japanese Enjoy the Tiger Roll, 
mango chicken, crab rangoon and teriyaki beef in a 
warm, relaxing atmosphere. « 520A Providence Rd., 
Brooklyn. (860) 779-9699 (newoceanbrooklynct.com). 
Open daily. L (Mon.-Sat.) D, $, WA 

Thai Basil - Thai/Japanese Favorite dishes include 
Drunken Noodles, General Thai chicken, Thai Basil 
Farm and pad Thai, as well as Japanese hibachi steak and 
seafood dishes. « 187 North St., Danielson, (860) 774- 
1986 (thaibasilct.com). Open daily. L D, $, WA 

The Vanilla Bean Café - American A restaurant 
known for its homemade soups, award-winning chili, 
mac & cheese, vegetarian dishes, and desserts. « Rtes. 44, 
169 & 97, Pomfret, (860) 928-1562 (thevanillabeancafe. 
com). Open daily. B L D (Wed.-Sun.), $$, E, WA 

Willimantic Brewing Co./Main Street Café - Brew 
Pub In a historic U.S. Post Office building, beers are 
brewed in full view of diners. Try the ale-steamed mus- 
sels. © 967 Main St., Willimantic, (860) 423-6777 (wil- 
librew.com). Open daily. L (Tues.-Sun.) D, $$, WA 

Yamato Hibachi & Sushi Restaurant -. Japanese 
Serves freshly prepared seafood, steak, chicken and veg- 
giesfood cooked on hibachi grills, as well as a wide vari- 
ety of sushi, sashimi and rolls. ¢ 729 Hartford Pike, Day- 
ville, (860) 774-0888 (yamatosushi.com). Open daily. L 
D, $$, WA Bp 


| TASTY READS | 
LOBSTER TALES 


Like every summer, we'll be in 
search of that perfect lobster roll— 
that savory treat from the sea that 
originated right here in Connecticut 
during the 1920s when Harry Perry 
of Milford whipped up a grilled lob- 
ster sandwich for a patron at his 
eponymous restaurant and, before 
he realized what had done, gave 
birth to a culinary classic. 


Hartford’s Sally Lerman—a.k.a. “The Lobster Gal”—has chronicled her 
search for the best in the region in Lobster Rolls of New England (History 
Press). “Ever since | tried my first lobster roll, | was hooked and felt the 
need to stop and try any place that looked promising,” says Lerman, who 
has tasted and documented more than 200 lobster rolls on her website lob- 
stergal.com. “I|’ve also learned how many very subtle differences each venue 
incorporates to make their lobster roll different, including where the lobster 
is sourced, hard shell versus soft shell, how it is cooked, what type of water 
is used... . not to mention the many ways to assemble it, cook the bun and 


what the lobster is mixed with.” 


Lerman cites Sea Well Seafood in Pawcatuck as her favorite in Connecti- 
cut. “| never get sick of lobster rolls,” she says. “I just run out of stomach 
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Varicose 
Veins 
Can Be 


A Real 
Pain. 











Millions of women 
suffer pain and 





Now, there’s a painless 
way to treat them. 


; 
' | 
Dr. Mel Rosenblatt, Connecticut's 
leading.expert in image guided 
surgery, has perfected a new, 
minimally invasive treatment that will 
get to the root of the vascular 
disorder that Causes your varicose 
veins, and have you back on your 
feet the same day. 


Find out how thousands of patients 
have eliminated leg pain and 
unsightly varicose veins with this 
virtually painless procedure that is 
covered by most 
health insurance plans. 


Call our office today 
to schedule a consultation or to 
request more information. 
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Connecticut Image Guided 
Surgery, PC 
501 King’s Highway East, Suite 110 
Fairfield, CT 06825 
203-330-0248 
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| ted turner | 


CONTINUED FROM PAGE 45 


“climate change is wreaking havoc in certain 
areas.’ In the next 20 years, Turner predicts 
a palpable impact on the nation’s food sup- 
ply—a message he happened to highlight on 
the same day as a National Public Radio story 
in which one source suggested that Vermont 
would eventually have the climate of Virginia 
and Georgia, meaning the demise of maple 
trees and the syrup industry there. 

Turner pointed out that Ted's is unique in 
that no other U.S. restaurant chain raises in 
mass quantities the primary food product it 
features on the menu. The Ted’s chain now 
numbers 45 restaurants, with the strongest 
markets being in the Denver area, Colorado 
and the Northeast. Plans are for expansion to 
continue and the chain to essentially double 
by 2021. 

Founded in 2002, Ted’s Montana Grill has 
had its ups and downs (McKerrow told a pa- 
per in Atlanta that it took the chain 10 years 
to become an “overnight success”) though 
the downs seem to be in the rearview mirror. 

The soft opening of the Hartford loca- 
tion was the most vigorous for any Ted's, 
McKerrow said, adding, “We like to be part 
of urban reclamation areas.” He noted that 
Hartford got on the radar because of the suc- 
cess of Connecticut's first Ted's, located at 
The Promenade Shops at Evergreen Walk in 
South Windsor. 

The emerging Front Street District—not 
far from Main Street and a stone's throw 
from the Hartford Public Library—remains 
very much under construction, and hopes 
are high that it will be a renaissance zone for 
the city, especially with a second location of 
the popular Infinity Music Hall & Bistro (the 
first is in rural Norfolk) opening right across 
the street from Ted's. 

Hartford Mayor Pedro E. Segarra stopped 
in Ted’s on May 22, got a warm reception 
from Turner and lauded the new restaurant, 
the potential of Front Street and the oppor- 
tunities for synergy among the businesses. 
He confessed his love for the Salt-N’-Pepper 
Onion Rings, saying his personal best is tack- 
ling four of these giant rings of homemade 
delight. 

And that comes to the heart of the rea- 
son Ted’s will be a continuing success story 
in Hartford and beyond—the quality of the 
food and the all-fresh, all-natural approach. 

“Inspired by the pioneer spirit of the 
American West, Ted's Montana Grill is com- 
mitted to serving honest food served with 
genuine hospitality,’ the restaurant chain says 
in its press material. “The menu is known for 
its modern interpretation of hand-prepared, 
100 percent fresh classic comfort food. The 
chef-inspired menu features the finest cuts 
and best selection of bison, including high 


quality, flavorful steaks and award-winning 
burgers amongst a variety of other unique 
menu items. All meals are made from scratch 
fresh daily—nothing frozen or microwaved.” 

“Popular appetizers include Salt-N’- 
Pepper Onion Rings, fresh-cut potato chips 
with creamy ranch onion dip and St. Phil- 
lips Island Crab Cakes with fresh guacamole 
and coleslaw,’ Ted’s explains. “Classic dishes 
include steaks, meatloaf, pot roast, pecan- 
crusted trout, cedar plank salmon and beef 
and bison burgers. Meals are served with 
sides ranging from fresh-cut fries to Aunt 
Fannie’s squash casserole. But no meal is 
complete until you try some of Ted’s home- 
made cookies or fudge brownies.” Ted's uses 
Certified Angus Beef, National Bison Asso- 
ciation-certified bison, all-natural chicken 
and premium seafood, and “also believes in 


Ted’s is unique 


raises in mass 
quantities the primary 
food product 


fresh, sustainable, organic and locally grown 
ingredients.” 

Ted's Montana Grill is located at 35 
Front Street in downtown Hartford and of- 
ficially opened May 12. The floor plan of 
the 4,600-square-foot restaurant features an 
open kitchen and a dining room that seats 
120 in booths and at round tables. The bar 
seats 25 and serves handcrafted cocktails, 
beer and wine. 

“Ted’s Montana Grill serves time-honored 
favorites in a relaxed setting reminiscent of 
the 19th-century American frontier, the 
press materials further explain. “The de- 
sign of the Hartford location is inspired by 
old Western saloons, with all the romance 
and classic touches that make it feel luxuri- 
ous, but in a casual, warm way.’ The décor 
features mahogany paneling, pressed tin 
ceilings, brass fixtures and beautiful crown 
molding. 

As part of its philosophy, Ted’s Montana 
Grill incorporates many eco-friendly tech- 
nologies and practices—from low-voltage, 
compact fluorescent light bulbs to menus 
printed on recycled paper, along with paper 
straws, wooden drink stirrers, cornstarch to- 
go cups, recycled coasters and biodegradable 
to-go cutlery and cardboard containers. 

For more, visit tedsmontanagrill.com. 

Zp 


FURNITURE REPAIR & RESTORATION. 
Chairs Re-Caned, Re-Rushed, Re- 
Upholstered, Re-Glued. Complete 
Wicker/Rattan Repairs & Restorations. 
All furniture professionally Stripped, 
Refinished, Restored & Repaired. Expert 
furniture decorating and _ painting. 
90 years in business. H.H. PERKINS 
Company. Call (203) 787-1123 
370 State Street, North Haven, CT 06473 
www.hhperkins.com 
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Restored *Double-Paned *Weather Stripped « Energy Efficient 
WHY THROW OUT A WINDOW BETTER THAN YOU CAN BUY? 


Save the beauty of your 
BI-GLASS 


Original windows and improve 
of CONNECTICUT... 


Beauty of Tony 


energy efficiency with our 
conversion process-and it 
costs less than quality wood 


replacement windows. FREE ESTIMATE 
888.966.3937 © www.ct-bi-glass.com 
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Save Your Historic abet 
High-Tech Interior Storm Windows 


Innerglass® Window Systems, LLC 


stormwindows.com ¢ 800.743.6207 








STOP STREET NOISE with custom glass 
interior storm windows, residential and 
commercial. Innerglass Window Systems 
(860) 651-3951 www.stormwindows.com 
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$200 per inch. 


12 months = 20% discount 
6 months = 15% discount 
3 months = 10% discount 


All advertisements are sold ona 
prepayment basis. Acceptable forms of payment 
are: Check, Money Order, Visa, MasterCard, and 
American Express. 


Materials should be received by the 
25th of the second month preceding the issue 
(for example, July 25 for September) 


David Martin, Classified Advertising Department 
CONNECTICUT Magazine 

4O Sargent Drive, New Haven, CT 06511 

Phone: (800) 974-2001 

Fax: (203) 789-5255 

Email: dmartin@connecticutmag.com 
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It's that time of year again, it’s pick-your-own 
season at Lyman Orchards. Come out and 
pick-your-own baskettul of sweet, juicy 
blueberries, raspberries and peaches. There's 
a whole orchard full of them. 


Dont forget to navigate your way through 
Connecticut's only Sunflower Maze, starting 


August 2nd. 


Daniel Tiger will 


Order tickets online at LlymanOrchards.com. | _ 9 supa ICUS 


Save $1 per ticket when you use discount code: Family. 


It's great fun for the whole family. 







Since 1741 


wnpr 
NEWS REPORTS 
IN THE 


Tune in to WNPR weekdays 
at 7:06, 7:33, 8:04, 8:33 
and 9:04 a.m. for 
Connecticut news you 

need to start your day. 


LYMAN’ 


ORCHARDS ema) tn 
Connecticut’s Sweet Spot® a2 Si fy 4 


throughout the day 
ioe beginning, at 10 a.m.on 
@ © Saturday, August 2nd. 
b | » (Rain date: Sunday, 
faut | August 5rd) 








OPEN DAILY. 


Daily news reports on WNPR during 

Morning Edition delve deeper than the 
headlines, providing in-depth coverage of 
news topics that matter most in Connecticut. 


Whether you're at home or on the road, WNPR 
brings you news coverage you won't find elsewhere 
on the dial. 


Funding for WWNPR's News Reports in the a.m. is provided by: 


(, Peapod, Fira thew 
SSS stopsshop’ sey Adventure Park 


topandshop.com le —) 
We Rebuild Lives AT STORRS, CONNECTICUT 
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Infinity Hall Live 


Returns — 

New Episodes Air Fridays 
oi Om Mia -t-tellalaliare! 
July 11 on CPTV and 
Telale le) me) mod ome 
eT-yellalallale MP LUl) am i) 

on CPTV4U 





Season 3 Premieres 
with The Robert Cray Band! 





\ 
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www.cptv.org 
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At CPTV, we're in the mood to celebrate. That's 
because the National Academy of Television Arts 
and Sciences (NATAS) Boston/New England Chap- 
ter recently announced its Regional Emmy Award 
winners for the 2013 television season, and CPTV 
came away with three awards, bringing the total 
number of Regional Emmy Awards earned by CPTV 
since 1989 to 101! 





Programs honored this year include the CPTV Origi- 
nal documentary 7he Hole in the Wall Gang Camp: 
A Different Kind of Healing, which earned two awards. This film tells the 
story of The Hole in the Wall Gang Camp, which was founded by the late 
actor and philanthropist Paul Newman for children and their families cop- 
ing with serious illnesses, and which recently celebrated its 25th anniver- 
sary. Also honored was Railroad Man: The Life and Legend of Jay Gould, 
a CPTV National Presentation about the incredible life of nineteenth-centu- 
ry entrepreneur Jay Gould. (Catch Railroad Man airing this July on CPTV!) 


The NATAS Boston/New England Chapter also recently honored proj- 
ects of the Connecticut Public Broadcasting Network (CPBN) Education 
Department with special student awards, an accomplishment for which we 
are particularly proud. For more information on both the Regional Emmy 
Awards and the student awards, see page /4 of this magazine. 


Also worth celebrating is the fact that the CPTV national public television 
series /nfinity Hall Live will premiere five new episodes this summer. /nfinity 
Hall Live showcases stirring performances by top musicians from a variety 
of musical genres while also celebrating Connecticut's own vibrant cultural 
scene, as it is filmed at Norfolk's Infinity Music Hall. Season 3 of /nfinity 
Hall Live airs Fridays at 10 p.m. beginning July 11 on CPTV and Sundays 
at 8 p.m. beginning July 13 on CPTV4U. For more information, see our 
feature story on page 73. And for an interview with The Robert Cray Band, 
one of the music groups featured in the new season, turn to page 72! 


Of course, during this time of celebration, we thank you, our members, for 


your support. No awards, accolades or original productions would be pos- 
sible without you. Thank you! 


esos 





Jerry Franklin 
President and CEO, Connecticut Public Broadcasting Network 
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CONNECTICUT PUBLIC 
BROADCASTING NETWORK 


On TV: CPTV 

Hartford (WEDH) —_ Digital Channel 24.1 
Bridgeport (WEDW) Digital Channel 49.1 
Norwich (WEDN) _ Digital Channel 53.1 
New Haven (WEDY) Digital Channel 65.1 


CPTV4U Digital Channel 24.2, 49.2, 53.2, 65.2 
CPTV SPORTS Cablevision Channel 139 

Charter Cable Channel 223 

Comcast Cable Channel 966 

Cox Cable Channel 805 

Thames Valley Cable Channel 87 
CPTV SPROUT Comcast Cable Channel 128 


Check with your cable provider for additional channel information. 


On Radio: WNPR 

90.5 FM Hartford/New Haven 

89.1 FM Norwich/New London 

88.5 FM Stamford/Greenwich 

91.3 FM Southampton, NY 

99.5 FM Storrs 

Channel 206 HD-Norwich/New London 

Channel 213 HD-Hartford/New Haven 

Also available on 88.5 FM Fairfield, 90.1 FM Willimantic 
and 91.9 FM Springfield, MA 


Online 
CPBN.org CPTV.org WNPR.org 


Membership & Program 
Information 

Call: 860.275.7550 

E-mail: audiencecare@cptv.org 

Membership starts at $40 per year. 


Editorial Staff 


Editor: Emily Caswell 
Contributors: Todd Gray, Carol Sisco 


CPBN Seeks New Members for Its Community Advisory Board 
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"What's On!" is published monthly as a supplement in Connecticut Magazine by Connecticut Public Broadcasting Network, 1049 Asylum Avenue, Hartford, CT 06105. Connecticut Magazine, 35 Nutmeg Drive, Trumbull, CT 
06611, is published monthly by Journal Register Company, Lower Makefield Corporate Center; 790 Township Line Road, 3rd Floor, Yardley, PA 19067. Editorial content for "What's On!”, the 12-page program guide devoted to 
CPTV and WNPR, is determined by Connecticut Public Broadcasting Network (CPBN), a nonprofit corporation chartered by the state of Connecticut. 


TRUSTEES: Francisco Borges/Chair; Jeffrey Hoffman/Vice Chair; Pamela Pagnani/Secretary; Joyce Ahrens, Tim Bannon, Thomas Barnes, Bruce Bozsum, Paul Bucha, Gregory Butler, Christopher Campbell, Gayle Capozzalo, Amold Chase, 
Daniel Crown, Christopher Dadlez, Arthur Diedrick, Jerry Franklin (ex officio), Lynn Fusco, Peter Kelly, Mary McLaughlin, Thea Montanez, William Nickerson, George Norfleet, Faye Preston, Brian Renstrom, Rick Richter, Dr. Eugene Salorio, 
Dr. John Soto, Roger Williams, Jay Youngling, Michael Zebarth; Edith Bjornson, Carl Chadburn and Laura Lee Simon (Trustee Emeriti) 


COMMUNITY ADVISORY BOARD: Radha Radhakrishnan/Co-Chair, Alexia Bouckoms/Co-Chair, Tanya Shriver Castiglione, Tarah S. Cherry, Thomas J. Colangelo, Aaron Frankel, Henry Link, Barri R. Marks, Vivian 
Martinez-Rivera, Melissa Pucci, Kay Rahardjo, Meher Shulman, Kerrie Sullivan, Steven H. Werlin 
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CPTV4U's Evening Program Schedule 
For CPTV4U's all-day listings, visit CPTV.org and click the "Schedules" tab. 


SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY 


Market Warriors PBS NewsHour PBS NewsHour PBS NewsHour PBS NewsHour PBS NewsHour*™ Time Scanners 
(The Real McCoy 
airs July 26, 6-7 
p.m.) 
Antiques Roadshow | The Travel Detective | The "Secrets of" Travel with Kids Just Seen It Friday Night Science | Secrets of the Dead 
with Peter Greenberg | Series™ Programming” Wea Detectives 
pecial Investigations 
The Peregrine Dame Rick Steves' Europe | On Story airs July 26, 7-8 p.m.) 


Infinity Hall Live* Monday Night Nature | The "Secrets of" Antiques Roadshow | Thursday Night Father Brown 
& Travel Programming | Series™ Independent Films & (Season 2 episodes 
(Beginning July 15, Documentaries premiere on CPTV4U 
Frankie airs Tuesdays, on July 5) 
8-9 p.m.) 





Austin City Limits* Masterpiece Classic: | History Detectives Death in Paradise 
Downton Abbey Special Investigations 
(Mark Twain, Part 1 
airs July 30, 9-11 p.m.) 


In Performance at the Masterpiece Classic: | Wednesday Night Masterpiece 

White House* Downton Abbey History Programming Mystery!: 
(The Making of a Lady Endeavour, 
air's i 29, 10-11:30 Season 2 
p.m. 


11:00 p.m. Woodsongs* Charlie Rose Charlie Rose Charlie Rose Charlie Rose Charlie Rose 
(Airs 11:30 p.m.-12:30 = 
11:30 p.m. a.m. on July 29) 


"On July 6, A Capitol Fourth 2013 airs at 8 p.m., followed by A Capitol Fourth 2014 at 9:30 p.m. and /n Pertormance at the White House: Rea, White and Blues at 11 p.m. 
“Episodes of 7he ‘Secrets of Seres featured in July include Secrets of the Manor House, Secrets of Highclere Castle, Secrets of Chatsworth, Secrets of Althoro — The Spencers and Secrets of Underground London. 
“On July 4, A Capitol Fourth 2072 airs at 7 a.m.: A Capital Fourth 2073 airs at 8:30 a.m.; a Genealogy Roadshow marathon airs from 10 a.m. to 2 p.m.; and an Antiques Roaashow marathon airs from 2 p.m. to 8 p.m. 
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“Celebrating 

Jewish Heritage" 

A CPTV Initiative Featuring Special 
HERITAGE Programming on the History, Diversity and 

Prominence of Jewish Influence and Culture 

in Connecticut and Around the World 


— 


» CELEBRATING J 


Only On 
a - C D V , “Mel Brooks: Make a Noise” 
, cptv. org Airs on Saturday, July 19 at 7:30 p.m.; 


Repeats Sunday, July 20 at 2 p.m. 
Keyword: Jewish Heritage 


Tune in to CPTV for special shows and 
vignettes including: 





= 


The Presenting Sponsor of 
"Celebrating Jewish Heritage" is 
Hebrew Health Care 


A Hartford HealthCare 
clinical partner 


A Jewish Legacy” 3 
Airs on Saturday, August 16 at 7:30 p.m.; 
Repeats Sunday, August 17 at 2 p.m. 





HEBREW HEALTH CARE 
for health, for life 
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The Robert Cray Band recently performed at Norfolk's Infinity Music Hall for the CPTV 
national public television music series /nfinity Hall Live, which returns to CPTV with a 
new season this July. The band — which includes five-time Grammy winner Robert Cray 
(pictured) on guitar and vocals; Richard Cousins on bass; Les Falconer on drums; and 
Dover Weinberg on piano and keyboards — is on tour in support of its latest album, /n 
My Soul. Jim Chapdelaine, musician and sound mixer for /nfinity Hall Live, sat down 
with the band for an interview just prior to a concert. 


Jim Chapdelaine: So, 40 years ago. | will con- 
fess to having seen you almost 40 years ago. 
What's changed, what's new, what's happening? 
You've got a new record? 


Robert Cray: We've got a new record and the 
record is represented by the four of us. It’s the 
first record that we've done with Les on the drums 
and Dover on the keys, and it's kind of like a new 
band. Richard came back to the band in 2008. It 
was he and | who started the band in 1974. In the 
late ‘70s, Dover was in the band, and Dover just 
rejoined the band at the top of this year, so it’s 
like an old family here. 


Jim: So it's like a reunion. | think you seem like 
you would cut live? 


Robert: Oh yes. 
Jim: Not a lot of Auto-Tuning or anything like that. 


Robert: No, no Auto-Tuning. We always record 
live in the studio. | go back in and do some vocals 
and then the guitar, solos and things like that. But 
you know, it was made a lot more fun with the 
help of Steve Jordan producing. Steve's like the 
fifth member of the band. Steve will either play the 
conga or dance when we're in the act together. 


Jim: You guys started out being influenced by 
The Beatles like everybody else, and somehow 
you put a band together and went the distance. 


Robert: Well, there's a lot more to that than just 
watching The Beatles. | saw The Beatles like 
everybody else did who's around my age and got 
excited about playing guitar. Then there was the 
whole process of trying to pluck the strings and 
all that. Richard and |, it wasn’t until '74 that we 
started The Robert Cray Band. 


Jim: And was that all original music right from the 
get-go? 


Richard Cousins: No, we were a blues cover 
band and sort of digging deep in the well, relearn- 
ing things that our families had around the house 
and reeducating ourselves to the, | hate this term, 
but the roots of it, and that’s what we did in '74. We 
didn't write anything. 


Jim: So when did it turn orginal? 


Robert: Gradually, because in the early days we 
did a lot of covers, and when we would do the 
covers, we would announce who the songs were 
by. When we started doing our own material, we 
dropped it all, and we started sneaking in our cov- 
ers, to see what kind of response we'd get. 


Jim: When you guys first came out, you were sort 
of like a blues band, but you were breaking the 
form of it. Did blues guys get upset with you for 
not playing traditional blues maternal? 


Robert: When we started the band, we were 
doing the covers. We'd do Elmore James, we'd do 
James Brown, and in the days when Dover was 

in the band, we did "Our Day Will Come." We did 
Junior Parker stuff. We did Bobby Bland stuff. We 
just mixed it up. Whatever we liked is what we did. 
And sure, we caught heck from the so-called pur- 
ists who didn't think that this band being catego- 
rized or billed as a blues band was playing blues. 
But you know, we were doing what we liked. 


Dover Weinberg: Remember, we had a poster 
that said “Blues and Soul.” Robert played blues 
so great, even back then, his guitar playing and 
his vocals were so fully realized, any blues purist 
couldn't be upset ‘cause it was too good. Even 
then, even in the old days. 


Jim: alk about the new record. 


Dover: For me it was an amazing experience — 
one, getting back to playing with Richard and 
Robert, and also meeting and playing with Les. 
And Steve Jordan is one amazing cat. | really was 
so happy to get to meet him and listen to the sto- 
ries. And also, he has a lot of really cool shoes. 


Jim: So when you guys did this new record, did 
you go in and work stuff out, or was it more like 

you had songs prewritten, and you went in and 

played them? 


Robert: We have stuff prewritten. Les brought 

a tune in that he co-wrote with a couple other 
people. Richard has a friend that he writes with, 
and Richard brought in a few songs, and | brought 
something in. 





Robert, continued: But then we had a few days 
of rehearsal, and Steve didn’t want us to over- 
rehearse before going into the studio. And then 
we'd go into the studio, and Steve would take our 
Stuff and put us all together and put fun and spirit 
into the whole thing. We'd come out like we've 
been doing the song for fifty years. 


And so it makes it fun, but we also had a piece of 
a song by a session player named Jerry Friedman 
that Steve had sent to me, and it had a nice 
groove to it. So we basically took that little bit, and 
we put it together, all of us, and before we laid it 
down, we went into the control room and Steve 
said, "Let's listen to Superfly." So we put on Curtis 
Mayfield’s Superfly record, and we listened to a 
couple of tracks or so. And we had it cranked up, 
and we went back to the ‘70s. And then we went 
back into the room, and we cut it. 


Jim: Can you talk a little bit about Infinity Music 
Hall? You guys have been here before. Tell us 

about your experience here and why you come 
back. 


Robert: | think it's my fifth time here — it’s great. 
It's a great hall, old hall. Great sound, great food. 


Richard: Great food. Great history. People bring 
a great energy here, too. 


Jim: Does this venue compare to anything that 
you've played at before? You guys have played 
at some very unique places, and it's somewhat 
of a special venue for you to play in. Does this 
compare to any other place that you might have 
gone to? 


Robert: | think this place is unique unto itself. 

It's got its own thing, you know? It’s in this town 

of Norfolk, which is removed from a lot of other 
places, but there’s a lot of people who are music 
fans, and there’s always a good audience here for 
whatever music's here. 


— Written and edited by Jennifer Boyd, 
executive producer and producer, /nfinity Hall 
Live 


The Robert Cray Band will be featured on 
Infinity Hall Live on Friday, July 11 at 10 p.m. 
on CPTV and Sunday, July 13 at 8 p.m. on 
CPTV4U. For more information on /nfinity 
Hall Live, see "Infinity Hall Live Returns with 
Season 3!," right. 


Each concert in the /nfinity Hall Live series is 
recorded on location at Infinity Music Hall in 
Norfolk. 









INFINITY 
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Returns with Season 3! 





Infinity Hall Live, Connecticut's premier concert 
series, is returning with a new season of five 
episodes on CPTV Fridays at 10 p.m. begin- 
ning July 11, and on CPTV4U Sundays at 8 
p.m. beginning July 13. 


The new season of this CPTV national public 
television series features a diverse array 
of world-renowned musicians captured live 
at the historic Infinity Music Hall in Norfolk. 
Built in 1883, Infinity Music Hall is a unique, 
acoustically pristine venue that lends itself to 
particularly intimate concerts. /nfinity Hall Live 
showcases these performances, but also fea- 
tures exclusive behind-the-scenes footage, 
including interviews and candid pre- and post- 
performance moments. 


Artists featured in Season 3 include: 





The Robert Cray Band — Airs July 11 on 
CPTV & July 13 on CPTV4U 

Currently celebrating its 40th anniversary year, 
The Robert Cray Band is fronted by five-time 
Grammy Award-winning singer, songwriter and 
blues guitarist Robert Cray. At Infinity Music 
Hall, Cray takes the stage with one of the best 
bands in the business. 


Together, The Robert Cray Band blazes 
through a scorching set that includes tracks 
from its latest aloum, /n My Soul. 





Brett Dennen — Airs July 18 on CPTV & 
July 20 on CPTV4U 

Brett Dennen’s introspective singing and song- 
writing talents keep fans coming back for more. 
see Dennen and his four-piece jam band treat 
the Infinity Music Hall audience to a catalogue 
of crowd-pleasing tunes, including the bouncy 
"Get Out of My Head" and the rock single "Wild 
Child" (with Irish singer-songwriter Foy Vance 
joining the group onstage). 





Deer Tick — Airs July 25 on CPTV & July 27 
on CPTV4U 

Deer Tick — known for such songs as "The 
Rock," "The Dream's in the Ditch" and "In Our 
Time" featuring Vanessa Carlton — is an alter- 
native rock band with a unique grunge sound. 
Infinity Hall Live captures Deer Tick debut- 

ing a stripped-down, acoustic version of the 
band's trademark rowdy stage show, creating 
a change of pace sure to delight both longtime 
fans and new ones. 











Joan Osborne — Airs August 1 on CPTV & 
August 3 on CPTV4U 

seven-time Grammy Award nominee and 
multiplatinum-selling artist Joan Osborne has 
charmed audiences around the globe with her 
soulful vocals and dynamic songwriting. /nfinity 
Hall Live captures Osborne in the midst of a 
tour in support of her 2014 release, Love and 
Hate, which weaves together American roots 
music, poetic lyrics and impassioned vocals. 


Los Lonely Boys — Airs August 8 on CPTV 
& August 10 on CPTV4U 

Los Lonely Boys is a sibling trio whose music 
draws on a diverse blend of influences, from 
Tex-Mex and Tejano to rock, blues and 
beyond. The Grammy-winning brothers come 
to Infinity Music Hall during a tour in support 

of their latest release, Revelation. Their lively 
set features down-home grooves spiced by the 
trio's Conjunto, country and blues roots. 


Catch performances by these artists, plus encore 
broadcasts of select episodes from Seasons 1 
and 2, this summer on /nfinity Hall Live. And for 
artist interviews, on-demand streaming of full- 
length concerts and more, visit IHLive.org. 


Infinity Hall Live is produced by Connecticut 
Public Broadcasting in association with Infinity 
Music & Entertainment, Inc. 


With WNPR's 
Arts & Culture Reporting 


wnpr 


wnpr.org 


90.5 FM 
89.1 FM 
88.5 FM 
91.3 FM 
99.5 FM 


Hartford/New Haven 
Norwich/New London 
Stamford/Greenwich 
Southampton, NY 
Storrs 
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PROGRAM PICKS FROM CPTV’S LINEUP OF SERVICES 
cptv sports 





July Highlights 


WVAET 1 mos 0} aYZ-j ole) atmo) xe Mico) mer-l(:t-mr-lale mal talst—) 
fo) m= Colla ale mj olelatM-\VclalcMmaalgelecelaleleimials. 
nakedaliammlacesiecel lave p 


" 7? I = 
. __ » he 
> - ~ ja 
> 


x 2am 
> ~. aos 7 nay 


— 
-  ohnoll } : 





games air at 7 p.m. on July 2, 11 and 25 


* WNBA Basketball with the Connecticut 
Sun — LIVE games air July 5 at 8 p.m.; July 
10 at 12 p.m.; July 15 at 3 p.m.; July 17 at 
10 p.m.; July 23 at 11:30 a.m.; and July 29 
at 12 p.m. 
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* Little League State Baseball and Softball 
(Of aF-Ta a) e)(eyatcyal| es) 


CPTV Wins 3 





Left to right: Sam Hockaday, 
hYolnem @elalat-lamelaloW\aal(-Mm(clacall (4 


Wall Gang Camp: A Different Kind of Healing. \n addition, co-writers Bailey Pryor, Emily Bernhard and 
Maury Klein were honored for their work on the CPTV National Presentation Railroad Man: The Life and 


Legend of Jay Gould, a production of 


The NATAS Boston/New England Chapter also recently awarded the Connecticut Public Broadcasting 
Network (CPBN) Education Department — which includes both the CPBN Media Lab and the CPBN 
Learning Lab, home of the Journalism & Media Academy Magnet School satellite campus and the 
Institute for Advanced Media (IAM) — with three student awards and four nominations in the College/ 
University division and one win and one honorable mention in the High School division. Students 
whose work was honored in the College/University division were recognized at the June 7 ceremony 


as well. 


(Check local listings for channel information.) 


cptv4u 


The Peregrine Dame 
Mondays at 7:30 p.m. 


A Capitol Fourth 2014 
Friday, July 4 at 8 p.m. (Repeats 
at 9:30 p.m.) 


This unique travel series looks at what 
traveling the world is like as a solo 
female with no crew or companions. 
Videographer, travel journalist and host 
Rachel Parsons travels to Belize to 
explore Mayan ruins, goes punting on 
the River Cam in England and much 
more. Along the way, she meets new 
people and pushes her personal limits. 


Broadcast live from the West Lawn of 
the U.S. Capitol, A Capito! Fourth returns 
to CPTV, welcoming back host Tom 
Bergeron (Dancing with the Stars) and 
the National Symphony Orchestra under 
the direction of top pops conductor Jack 
Everly. Plus, this year's celebration fea- 
tures performances by Frankie Valli, Patti 
LaBelle, Jordin Sparks and many more! 















—- mo Pe Wate) 
=e dy ter ~*~. of 
144 a i , a. a 2 
Neate 5. faa hoy We 
— as . f- al at as, fo i , 
tt FS ‘* " “ 
« “2 . . . ‘4 . 
Ss Lee. | Aime “ Bs a ye 
ae eh aa eee ge 
oe %K ; ~- 
f , om aes re - - , 
f We - ay <a. " 
4 3 e; an 
k iP 4 2 a o> 
| if gle f ee 
i 2 e348 Se, Cy le aK. = 
, Ae es rn A : eS 
- = ‘ ¥ vs ie en ee, es 
a tem S tg GP TEAL AS Se 
a. cue a / Lf wh 1% of? ie See nee yy. oe ar Bp 
4 ee zy i - . A. eo] - hy — 
- : > ~ . - ye | - oa pay" 
] a=, ff ee) Tey, eg Ma jy et we ey tee 
a »4 \ ft! =— x : ize 7 a Ped —_ o 
P| a. : ‘ ‘ Ss eae m~, es 





Mr. & Mrs. Murder 
Thursdays at 9 p.m. Designing America 


This comedic murder mystery series AOU SMU it 


from Australia follows Nicola and Char- 
lie Buchanan (Kat Stewart and Shaun 
Micallef), who run an industrial cleaning 


This new documentary profiles the most 
successful landscape architect who ever 
lived, Frederick Law Olmsted. From 
co-designing Central Park (pictured) to 
=yeTol[alem (at=mer-|paley=|(e]am(em e)xe)(qreim \it-ler=le= 
mrs lS @) laa isi Cove Mars Oke) plalsveul(eUl marcitlicr 
made public parks and preservation an 
essential part of American life. 


business. She is a clean freak with a 
heightened sense of justice; he is a social 
misfit with knowledge of just about ev- 
erything. Together they become amateur 
sleuths determined to solve crimes! 


Regional Emmy Awards 


The National Academy of Television Arts and Sciences (NATAS) 
Boston/New England Chapter presented CPTV with three 
Regional Emmy Awards at the 37th Boston/New England 
Emmy Awards Ceremony held June 7 at the Boston 
Marriott Copley Place. 


The CPTV Original documentary The Hole in the Wall 
Gang Camp: A Different Kind of Healing won in the 
Outstanding Health/Science Program category. The program 
was produced, written and directed by Sara Conner and edited 
OVA avi al (=m m=] cera) l em iUitam 6)ale)(ole|e=|6)ahvme)valy/(1,¢om BlUla] 6)ahvar-lacemaale)ice)al 
graphics by Sam Hockaday. Larry Roeming was also honored in 
the Outstanding Audio category for his work on The Hole in the 





Telemark Films, LLC. 














Pri 








etime 


CPTV Early Prime 
Monday Through Friday, 
unless otherwise noted: 


6:00 pm BBC World News 


6:30 
7:00 


Nightly Business Report 
PBS NewsHour 


CPTV Original, CPTV National 


Production or Presentation or 
CPTV Co-production indicated in blue. 





TUESDAY, JULY 1 


8:00 


9:00 


10:00 


11:00 


Time Scanners 
Egyptian Pyramids 
right.) 

History Detectives Special 
Investigations 

Civil War Sabotage The 1865 explo- 
sion of the Mississippi steamboat USS 
Sultana is investigated. 

Secrets of the Dead 

Blackbeard's Lost Ship — Recovered 
weapons, timbers and personal effects 
shed light on the downfall of the pirate 
captain known as Blackbeard and the 
demise of his flagship. 

Frontline 

To Catch a Trader Go inside the gov- 
ernment's ongoing, seven-year crack- 
down on insider trading. 


(See Highlight, 


(12 am - 7 am: CPTV All Night) 
WEDNESDAY, JULY 2 


8:00 


9:00 


10:00 


11:00 


Nature 

Ireland's Wild River — Explore Ireland's 
longest river, the Shannon. 

NOVA 

Ghosts of Murdered Kings Experts 
and archaeologists try to determine the 
circumstances of the deaths of a num- 
ber of bog bodies found in Ireland. 
Secrets of the Dead 

Death on the Railroad — What killed 
57 Irish immigrants hired to lay rail- 
road tracks in Pennsylvania in 18322 
Railroad Man: The Life and 
Legend of Jay Gould 

Jay Gould, one of the greatest entre- 
preneurs of the nineteenth century, is 
profiled. 


(12 am - 7 am: CPTV All Night) 
THURSDAY, JULY 3 


8:00 


8:30 


Qn 


All Things Connecticut 

Barker Cartoon Museum Get 
an inside look at a unique museum 
in Cheshire, learn about eco-friendly 
kitchen remodeling and more! 
Connecticut's Cultural Treasures 
Tour the Yale University Art Gallery, 
the New England Air Museum and 
other Connecticut destinations. 


9:00 Mr. & Mrs. Murder 
Early Check Out — (See Program 
Picks, page 74.) 

10:00 Father Brown 


The Ghost in the Machine New 
episodes of Father Brown come to 
CPTV! In this Season 2 premiere, 
Father Brown is asked to exorcise a 
house believed to be haunted. 

11:00 Ask This Old House 

11:30 This Old House 

(12 am - 7 am: CPTV All Night) 


FRIDAY, JULY 4 


8:00 A Capitol Fourth 2014 
(See Program Picks, page 74.) 
9:30 A Capitol Fourth 2014 
(See Program Picks, page 74.) 
11:00 Front and Center 
Jon Batiste 


(12 am - 6:30 am: CPTV All Night) 
SATURDAY, JULY 5 


6:30 am PEEP and the Big Wide 

World 

Wild Kratts 

Thomas & Friends 

Word World 

Biz Kid$ 

Family Travel with Colleen 

Kelly 

The Travel Detective with 

Peter Greenberg 

Rick Steves' Europe 

All Things Connecticut 

Barker Cartoon Museum (See July 

3 at 8 p.m.) 

Connections Cultural 

Treasures 

(See July 3 at 8:30 p.m.) 

This old House Hour 

Growing a Greener World 

Garden Smart 

Sara's Weeknight Meals 

America's Test Kitchen 

Cook's Country Kitchen 

Martha Stewart's Cooking 

School 

Martha Bakes 

Essential Pepin 

Simply Ming 

The Victory Garden 

P. Allen Smith's Garden Home 

Hometime 

Ask This Old House 

This Old House 

American Masters 

Marvin Hamlisch: What He Did 

for Love This first film biogra- 

phy of prolific composer-conductor 

Marvin Hamlisch features exclusive 

access to his personal archives. 

Doc Martin 

Mother Knows Best Louisa's 

mother arrives in Portwenn unex- 

pectedly, and Louisa is not happy. 

10:00 Carol Burnett: The Mark 
Twain Prize 

(12 am - 6:30 am: CPTV All Night) 


SUNDAY, JULY 6 


11:00 


oo 
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9:00 


6:30 am Angelina Ballerina: The 


Next Steps 

7:00 Curious George 

7:30 The Cat in the Hat Knows a 
Lot About That! 

8:00 Signing Time 

8:30 Sci Girls 





Time Scanners 
Tuesdays, July 1, 8 and 15 at 8 p.m. 


With cutting-edge technology that can 
"read" buildings, ruins and landscapes 
from ancient worlds, this series reveals 
physical and forensic history, allow- 

ing viewers to reach out and touch the 
past! Watch as the 7ime Scanners team 
travels to Egypt to investigate how the 
pyramids were built; explores the unique 
structure of St. Paul's Cathedral in 
London; and uncovers the construction 
secrets of the ancient desert city of Petra 
In Jordan. 


9:00 Moyers & Company 

9:30 Religion & Ethics Newsweekly 

10:00 Railroad Man: The Life 
and Legend of Jay Gould 
(See July 2 at 11 p.m.) 

11:00 Consuelo Mack WealthTrack 

11:30 To the Contrary 

12:00 The McLaughlin Group 

12:30 All Things Connecticut 
Barker Cartoon Museum _ (See July 
3 at 8 p.m.) 

1:00 Connecticut's Cultural 
Treasures 
(See July 3 at 8:30 p.m.) 

1:30 Carol Burnett: The Mark 
Twain Prize 

3:30 American Woodshop 

4:00 Woodsmith Shop 

4:30 Built to Last 

5:00 Ask This Old House 

5:30 This Old House 

6:00 Doc Martin 
Mother Knows Best (See July 5 at 
9 p.m.) 

7:00 Father Brown 
The Ghost in the Machine (See 
July 3 at 10 p.m.) 

8:00 Last Tango in Halifax 
Season 2 continues as tension fills 
Alan and Celia's first day as hus- 
band and wife. Part 2 of 6. 

9:00 Masterpiece Mystery! 
Endeavour, Season 2: Nocturne 
The investigation into a man's mur- 
der leads to a dreary school for girls. 

10:30 Vicious 
Stuart finds a way to secretly raise 
money to help Freddie buy a new 
coat. Part 2 of 6. 

11:00 The Real Mad Men and 


Women of Madison Avenue 
Creative giants recount the history 
of the advertising industry through 
unforgettable stories and cam- 
paigns. 


(12 am - 7 am: CPTV All Night) 
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MONDAY, JULY 7 
8:00 


9:00 
10:00 


Antiques Roadshow 
Vintage Toronto 
Antiques Roadshow 
Vintage Secaucus 
Secrets of the Dead 
Blackbeard's Lost Ship 
at 10 p.m.) 

Doc Martin 

Mother Knows Best 


(See July 1 


11:00 
(See July 5 


at 9 p.m.) 
(12 am - 7 am: CPTV All Night) 
TUESDAY, JULY 8 


8:00 Time Scanners 
St. Paul's Cathedral 
page 75.) 

History Detectives Special 
Investigations 

The Disappearance of Glenn Miller 
The plane carrying entertainer Glenn 
Miller vanished during World War Il. 
Now, new discoveries surrounding 
his disappearance are examined. 
The Ghost Army 

Learn the true story of American G.l.s 
who tricked the enemy with rubber 
tanks, sound effects and carefully 
crafted illusions during World War Il. 
Frontline 

Secrets of the Vatican The battle 
to set the Roman Catholic Church 
on a new path under Pope Francis 
is explored. 


(12:30 am - 7 am: CPTV All Night) 
WEDNESDAY, JULY 9 
8:00 


(See Highlight, 
9:00 


10:00 


11:00 


Nature 

Saving Otter 501 ~The Monterey 
Bay Aquarium's 50 1st attempt to 
save a stranded otter is detailed. 
NOVA 

Mystery of a Masterpiece Modern 
imaging analysis helps tie a striking 
portrait to Leonardo da Vinci. 
Secrets of the Dead 

The Mona Lisa Mystery The team 
investigates whether the "Mona 

Lisa" recognized throughout the 
world is the original version. 

Da Vinci: The Lost Treasure 
Learn about the enigmatic genius 
Leonardo da Vinci by touring the cit- 
ies where he lived and worked. 


(12 am - 7 am: CPTV All Night) 
THURSDAY, JULY 10 
8:00 


9:00 


10:00 


11:00 


All Things Connecticut 

Wild Bill's Nostalgia Store Topics 

and locations explored include a 

unique store in Middletown and a 

local nonprofit organization. 

Connecticut's Cultural 

Treasures 

Tour the Aldrich Contemporary Art 

Museum, Bluff Point State Park, the 

Lyman Allyn Art Museum and more. 

Mr. & Mrs. Murder 

A Dog's Life (See Program Picks, 
page 74.) 

10:00 Father Brown 

The Maddest of All When an 

ex-serviceman dies, Father Brown 

investigates the facility where he had 

been a patient. 


11:00 Ask This Old House 
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8:30 


9:00 


11:30 This Old House 
(12 am - 7 am: CPTV All Night) 


FRIDAY, JULY 11 


8:00 Washington Week 
8:30 Masterpiece Mystery! 
Inspector Lewis, Series Ill: The Dead 
of Winter A body leads Lewis 
and Hathaway to an estate where 
Hathaway spent much of his youth. 
Infinity Hall Live 
The Robert Cray Band (See 
Interview, page 72.) 
11:00 Front and Center 

Here Come The Mummies 
(12 am - 6:30 am: CPTV All Night) 


SATURDAY, JULY 12 


6:30 am PEEP and the Big Wide 
World 

7:00 Wild Kratts 

7:30 Thomas & Friends 

8:00 Word World 

8:30 Biz Kid$ 

9:00 Family Travel with Colleen 

9:30 


Kell 

The Travel Detective with Peter 
10:00 
10:30 


10:00 


Greenberg 

Rick Steves' Europe 
All Things Connecticut 
Wild Bill's Nostalgia Store 
10 at 8 p.m.) 
Connecticut's Cultural 
Treasures 

(See July 10 at 8:30 p.m.) 
This old House Hour 
Growing a Greener World 
Garden Smart 

Sara's Weeknight Meals 
America's Test Kitchen 

Cook's Country Kitchen 
Martha Stewart's Cooking 
School 

Martha Bakes 

Essential Pepin 

Simply Ming 

The Victory Garden 

P. Allen Smith's Garden Home 
Hometime 

Ask This Old House 

This Old House 

CPTV Saturday Night 
Performances 

Sit back and relax with an evening 
of CPTV's most popular specials that 
the whole family can enjoy! 


(See July 
11:00 
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Masterpiece Mystery!: "Poirot," 
Season 12 
Sundays at 9 p.m. Beginning July 27 


David Suchet returns in his signature role 
as Belgian super-sleuth Hercule Poirot 

in two new mysteries, "The Big Four" 
and "Dead Man's Folly," based on the 
novels by Agatha Christie. Whether he's 
on holiday, taking a countryside break or 
simply going about his business, Poirot 
exercises his "little grey cells" by helping 
police investigate crimes — whether they 
ask for his help or not. 


Doc Martin 

Remember Me Joe Penhale's 
ex-wife shows up in Portwenn. 
Meanwhile, Martin and Louisa's baby 
still doesn't have a name. 

Frankie 

This funny, touching BBC series fol- 
lows a district nurse for the UK's 
National Health Service who is more 
emotionally involved with her job 
than her personal life. Part 1 of 6. 
Life Is a Banquet: The 
Rosalind Russell Story 

The Connecticut-born actress who 
starred in legendary films and 
Broadway shows is profiled. 


(12 am - 6:30 am: CPTV All Night) 
SUNDAY, JULY 13 


9:00 


10:00 


11:00 


6:30 am Angelina Ballerina: The Next 


Steps 

7:00 Curious George 

7:30 The Cat in the Hat Knows a 
Lot About That! 





Join the Conversation! 


Hosted by WNPR News Director John Dankosky 


\V\i=a Weekdays at 9 a.m. and 7 p.m. 


wnpr 


wnpr.org 


Sponsored by: 


@) WebsterBank’ 


LIVING UP TO YOU 
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Open 7 Days with Extended Hours 
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7:00 


8:00 


Signing Time 

Sci Girls 

Moyers & Company 

Religion & Ethics Newsweekly 
Da Vinci: The Lost Treasure 
(See July 9 at 11 p.m.) 

Consuelo Mack WealthTrack 
To the Contrary 

The McLaughlin Group 

All Things Connecticut 
Wild Bill's Nostalgia Store 
July 10 at 8 p.m.) 
Connecticut's Cultural 
Treasures 

(See July 10 at 8:30 p.m.) 
NOVA 

Mystery of a Masterpiece 
July 9 at 9 p.m.) 

Secrets of the Dead 
The Mona Lisa Mystery 

9 at 10 p.m.) 

American Woodshop 
Woodsmith Shop 

Built to Last 

Ask This Old House 
This Old House 
Doc Martin 
Remember Me 

9 p.m.) 

Father Brown 
The Maddest of All 
at 10 p.m.) 

Last Tango in Halifax 

Gillian is upset when Celia inad- 
vertently reveals a long-kept secret. 
Part 3 of 6. 


(See 


(See 


(See July 


(See July 12 at 


(See July 10 


9:00 


10:30 


11:00 


Masterpiece Mystery! 

Endeavour, Season 2: Sway Morse 
and Thursday race to uncover the 
identity of the Oxtord Strangler. 
Vicious 

Freddie becomes depressed when 
Ash gets an acting role. Part 3 of 6. 
Frankie 


Part 1 of 6. (See July 12 at 10 p.m.) 


(12 am - 7 am: CPTV All Night) 
MONDAY, JULY 14 


8:00 
9:00 
10:00 


11:00 


Antiques Roadshow 
Vintage Baltimore 
Antiques Roadshow 
Vintage Los Angeles 
Secrets of the Dead 
The Mona Lisa Mystery 
9 at 10 p.m.) 
Doc Martin 
Remember Me 


(See July 


(See July 12 at 


9 p.m.) 
(12 am - 7 am: CPTV All Night) 
TUESDAY, JULY 15 


8:00 
9:00 


10:00 


Time Scanners 

Petra (See Highlight, page 75.) 
History Detectives Special 
Investigations 


Texas Servant Girl Murders The 


team investigates the 1885 mur- 
ders of six servants and two society 
women in Austin. 
Secrets of the Dead 
Death on the Railroad 
2 at 10 p.m.) 


(See July 


11:00 


Frontline 
Separate and Unequal This new 
film examines the growing racial 
divide in American schools and 
the legacy of Brown v. Board of 
Education. 


(12 am - 7 am: CPTV All Night) 
WEDNESDAY, JULY 16 


8:00 


9:00 


10:00 


11:00 


My Wild Affair 

The Elephant Who Found a Mom 
Through interviews, drama recon- 
struction and encounters with the 
real animal and human stars, this 
series explores the bonds between 
humans and their wild animal com- 


panions. 
NOVA 
Australia's First 4 Billion Years: 
Awakening This NOVA mini- 


series explores what the continent of 
Australia can reveal about the history 
of the planet Earth. 

Sex in the Wild 

Elephants —_ Learn about the fasci- 
nating reproductive behaviors and 
biology of kangaroos, elephants, 
whales and orangutans. 

Saving Elephants: The Eyes of 
Thailand 

Narrated by actress Ashley Judd, this 
documentary follows one woman's 
extraordinary quest to help elephant 
landmine survivors walk again. 


(12 am - 7 am: CPTV All Night) 





11:30 This Old House Hour 1:00 Connecticut's Cultural 
spe eee eee 12:30 Growing a Greener World Treasures 
8:00 All Things Connecticut 1:00 Garden Smart (See July 17 at 8:30 p.m.) 
Munson's Chocolates _ Visit Munson's 1:30 Sara's Weeknight Meals 1:30 Arts in Context 
Chocolates in Bolton, learn about Pratt 2:00 America's Test Kitchen 2:00 American Masters 
& Whitneys breakthrough ona green- 2:30 Cook's Country Kitchen Mel Brooks: Make a Noise (See 
er airplane engine and more. 3:00 Martha Stewart's Cooking July 19 at 7:30 p.m.) 
8:30 Connecticut's Cultural School 3:30 American Woodshop 
Treasures 3:30 Martha Bakes 4:00 Woodsmith Shop 
Destinations explored include the 4:00 Essential Pepin 4:30 Built to Last 
Palace Theatre and the State Capitol. 4:30 Simply Ming 5:00 Ask This Old House 
9:00 Mr. & Mrs. Murder 5:00 The Victory Garden 5:30 This Old House 
En Vogue (See Program Picks, page 5:30 P. Allen Smith's Garden Home = 6 Doc Martin 
74.) 6:00 Hometime Doni Let Go (See July 19 at 9 
10:00 Father Brown 6:30 Ask This Old House p.m.) 
The Pride of the Prydes Father Brown 7:00 This Old House 7:00 Father Brown 
investigates an attack on a guide dur- 7:30 American Masters The Pride of the Prydes (See July 
ing the grand opening of Pryde Castle. Mel Brooks: Make a Noise Mel 17 at 10 p.m.) 
11:00 Ask This Old House Brooks has earned more major 8:00 Last Tango in Halifax 
11:30 This Old House awards than any other living enter- Alan and Celia decide to have 
(12 am - 7 am: CPTV All Night) ane Learn oe the ecko life another wedding ceremony attend- 
FRIDAY, JULYI8_— 9300 sDoc Marin 9.90 Rhartor cee Wicteayt OS 
8:00 Washington Week Dont Let Go Joe Penhale doesn't Endeavour, Season 2: Neverland 
8:30 Masterpiece Mystery! want his ex-wife to leave Portwenn. Morse investigates the cases of a 
Inspector Lewis, Series Ill: Dark Matter —! 0:00 Frankie missing boy, a dead journalist and 
An amateur astronomer who works at Part 2 of 6. (See July 12 at 10 p.m.) an absconder from a prison. 
Gresham College is found dead. 11:00 Mark Russell's America _ 10:30 Vicious 
10:00 Infinity Hall Live Defining moments and political Freddie, Stuart and the gang go 
Brett Dennen (See Feature, page 73.) quips from humorist Mark Russell's clubbing. Part 4 of 6. 
11:00 Front and Center television specials are featured. 11:00 Frankie 
Tom Odell (12 am - 6:30 am: CPTV All Night) Part 2 of 6. (See July 12 at 10 p.m.) 
(12 am - 6:30 am: CPTV All Night) SUNDAY, JULY 20 (12 am - 7 am: CPTV All Night) 
SATURDAY, JULY G30 SnuAnge| ine Ballerina: The Next MONDAY, JULY 21 
6:30 am PEEP and the Big Wide teps : ; 
World : 7:00 Curious George on AUCs ROG beta 
7:00 Wild Kratts 7:30 The Cat in the Hat Knows a 9:00 Antiques Baceehawy 
7:30 Thomas & Friends Lot About That! ; Vintage Milwaukee 
8:00 Word World 8:00 = Signing Time 10:00 Super Skyscrapers 
8:30 Biz Kid$ 8:30 — Sci Girls one World ieee Center This 
9:00 Family Travel with Colleen Kelly 9:00 Moyers & Company : 1: 
: : : . series follows the building of four 
9:30 The Travel Detective with Peter 9:30 Religion & Ethics Newsweekly Peace Ele cere Bane 
Greenberg 10:00 Mar Russell's America in how ied will chan e ane wa 
10:00 Rick Steves’ Europe (See July 19 at 11 p.m. = le live pie ed iRome 
10:30 All Things Connecticut 11:00 Consuelo Mack WealthTrack nes VP : 
: selves and use energy. 
Munson's Chocolates (See July 17 11:30 To the Contrary 11:00 Doc Martin 
at 8 p.m.) 12:00 The McLaughlin Group , Dont Let Go (See July 19 at 9 
11:00 Connecticut's Cultural 12:30 fh Vous arerear3 ee Bai Y 
Treasures unson's ocolates ee July 7 . 
see lly Ware cOle na at 8 p.m.) (12 am - 7 am: CPITV All Night) 


AWARD-WINNING, COMPREHENSIVE COVERAGE OF 
ENVIRONMENTAL ISSUES 
A-FEC ING Gee O18 nen) (einai 


WNPR’s Environmental Reporting 


Listen for reports on Tuesdays during Morning Edition and Here & Now. 


Sponsored by: 


VP y 
= RGS|! ENERGY} 


~ 
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fi \ Clean Power. Bright Savings 
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TUESDAY, JULY 22 


8:00 


9:00 


10:00 


11:00 


Al Capone: Icon 

Al Capone's enduring cultural impact 
is explored in this new documentary. 
History Detectives Special 
Investigations 

Who Killed Jimmy Hoffa? — The final 
days of former Teamsters president 
Jimmy Hoffa, who disappeared in 
1975, are explored. 

The Real McCoy 

William “Bill” McCoy, one of the most 
famous and respected bootleggers of 
the Prohibition era, is profiled. 
Frontline 

Poor Kids This portrait of the 
American economic crisis focuses on 
what poverty means to children. 


(12 am - 7 am: CPTV All Night) 
WEDNESDAY, JULY 23 


8:00 


9:00 


10:00 
11:00 


My Wild Affair 

The Ape Who Went to College 
July 16 at 8 p.m.) 

NOVA 

Australia's First 4 Billion Years: Life 
Explodes (See July 16 at 9 p.m.) 
Sex in the Wild 

Orangutans (See July 16 at 10 p.m.) 
Life of Mammals 

Food for Thought David 
Attenborough looks at whether 
humans are really as different as 
they think from other mammals. 


(See 


(12 am - 7 am: CPTV All Night) 
THURSDAY, JULY 24 


8:00 


8:30 


9:00 


10:00 


11:00 
11:30 


All Things Connecticut 

The Benton Museum at UConn, Storrs 
See an exhibit at the Benton Museum, 
get a taste of a specialty chocolate 
shop in Manchester and more. 
Connecticut's Cultural 
Treasures 

Explore the Noah Webster House, 
Mystic Seaport and other Nutmeg 
State locales. 

Mr. & Mrs. Murder 

Atlas Drugged (See Program Picks, 
page 74.) 

Father Brown 

The Shadow of the Scattold A 
woman given temporary reprieve 
from the gallows begs Father Brown 
to prove her innocence. 

Ask This Old House 

This Old House 


(12 am - 7 am: CPTV All Night) 
FRIDAY, JULY 25 


8:00 
8:30 


10:00 
11:00 


Washington Week 

Masterpiece Mystery! 

Inspector Lewis, Series Ill: Your 
Sudden Death Question A quiz 
competition contestant is murdered. 
Infinity Hall Live 

Deer Tick (See Feature, page 73.) 
Front and Center 

The Goo Goo Dolls 


(12 am - 6:30 am: CPTV All Night) 
SATURDAY, JULY 26 
6:30 am PEEP and the Big Wide 


World 
7:00 Wild Kratts 
7:30 Thomas & Friends 


QO»: 


8:00 
9:00 
9:30 
10:00 
10:30 


11:00 
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10:00 
11:00 


Word World 

Biz Kid$ 

Family Travel with Colleen 
Kelly 

The Travel Detective with Peter 
Greenberg 

Rick Steves' Europe 

All Things Connecticut 

The Benton Museum at UConn, 
Storrs (See July 24 at 8 p.m.) 
Connecticut's Cultural 
Treasures 

(See July 24 at 8:30 p.m.) 

This old House Hour 

Growing a Greener World 
Garden Smart 

Sara's Weeknight Meals 
America's Test Kitchen 

Cook's Country Kitchen 
Martha Stewart's Cooking 
School 

Martha Bakes 

Essential Pepin 

Simply Ming 

The Victory Garden 

P. Allen Smith's Garden Home 
Hometime 

Ask This Old House 

This Old House 

CPTV Saturday Night 
Performances 

(See July 12 at 7:30 p.m.) 

Doc Martin 

Cats and Sharks Martin plans 
to leave Portwenn after his baby’s 
christening. 

Frankie 

Part 3 of 6. (See July 12 at 10 p.m.) 
The Real Mad Men and 
Women of Madison Avenue 
(See July 6 at 11 p.m.) 


(12 am - 6:30 am: CPTV All Night) 
SUNDAY, JULY 27 


6:30 am Angelina Ballerina: The Next 


7:00 
7:30 


Steps 

Curious George 
The Cat in the Hat Knows a Lot 
About That! 

Signing Time 

Sci Girls 

Moyers & Company 

Religion & Ethics Newsweekly 
The Real Mad Men and 
Women of Madison Avenue 
(See July 6 at 11 p.m.) 

Consuelo Mack WealthTrack 
To the Contrary 

The McLaughlin Group 

All Things Connecticut 

The Benton Museum at UConn, 
Storrs (See July 24 at 8 p.m.) 
Connecticut's Cultural 
Treasures 

(See July 24 at 8:30 p.m.) 

Al Capone: Icon 

(See July 22 at 8 p.m.) 
History Detectives Special 
Investigations 

Who Killed Jimmy Hoffa? — (See 
July 22 at 9 p.m.) 

American Woodshop 
Woodsmith Shop 

Built to Last 

Ask This Old House 

This Old House 
Doc Martin 
Cats and Sharks 


p.m.) 


(See July 26 at 9 


7:00 


8:00 


9:00 


10:30 


11:00 


Father Brown 

The Shadow of the Scaffold 
July 24 at 10 p.m.) 

Last Tango at Halifax 
Celia reluctantly introduces Alan to 
her sister. Part 5 of 6. 

Masterpiece Mystery! 

Poirot, Season 12: The Big Four 
(See Highlight, page 76.) 

Vicious 

Ash falls for the perfect woman. But is 
she really perfect for him? Part 5 of 6. 
Frankie 

Part 3 of 6. (See July 12 at 10 p.m.) 


(See 


(12 am - 7 am: CPTV All Night) 
MONDAY, JULY 28 


8:00 
9:00 
10:00 


11:00 


Antiques Roadshow 
Vintage Des Moines 
Antiques Roadshow 
Vintage Louisville 
Super Skyscrapers 
Building the Future 
10 p.m.) 

Doc Martin 

Cats and Sharks 


(See July 21 at 


(See July 26 at 


9 p.m.) 
(12 am - 7 am: CPTV All Night) 
TUESDAY, JULY 29 


8:00 


10:00 


11:00 


Mark Twain 

Ken Burns explores Samuel Clemens' 
early years in the first part of his pro- 
file of the man who would become 
known as Mark Twain. Part 1 of 2. 
Mark Twain's Neighborhood: 
Nook Farm 

Explore a neighborhood in Hartford, 
Connecticut, that was once home to 
some of America's most intriguing 
personalities, including Mark Twain. 
Frontline 

Generation Like Learn how the 
teen quest for identity and connec- 
tion has migrated to social media. 


(12 am - 7 am: CPTV All Night) 
WEDNESDAY, JULY 30 


8:00 


9:00 


10:00 
11:00 


My Wild Affair 

The Rhino Who Joined the Family 
(See July 16 at 8 p.m.) 

NOVA 

Australia's First 4 Billion Years: 
Monsters (See July 16 at 9 p.m.) 
Sex in the Wild 

Kangaroos (See July 16 at 10 p.m.) 
Nature 

Kangaroo Mob _ Ecologists follow a 
mob of street-smart kangaroos. 


(12 am - 7 am: CPTV All Night) 
THURSDAY, JULY 31 


8:00 


9:00 


10:00 


11:00 
11:30 


Hetty Wainthropp Investigates 
Something to Treasure The widow 
of a miner hires Hetty to find her late 
husband's treasure map that reveals 
where he hid valuable gemstones. 
Mr. & Mrs. Murder 

Lost Soul (See Program Picks, 
page 74.) 

Father Brown 

The Mysteries of the Rosary — Father 
Brown and Sid go on a quest to find 
the mythical Lannington Rosary. 
Ask This Old House 

This Old House 


(12 am - 7 am: CPTV All Night) 
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Courtesy of Quassy Ar isementPark. 


By the Numbers 


300: Gallons of water dumped 
at Quassy’s Saturation 
Station every few minutes. 


60+: Miles per hour, top speed 
on Lake Compounce’s 
Boulder Dash Roller Coaster. 


189: Feet that riders plunge on 
Lake Compounce’s Down Time. 


215,000: Visitors to Quassy 
in 2013. 
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Key Moments in State Park History 


October 6, 1846: Samuel Botsford conducts “a series of beautiful seen in sicceniy? 
at Lake Compounce in Bristol, drawing large crowds and | inspiring property owner Gad Norton 
to create a public “park.” 


1888: A grove house is opened on the shore of : = 
Lake Quassapaug, featuring clambakes and iS 
non-alcoholic drinks; by 1908, a trolley is 

added and it becomes a summer resort. 


June 16, 1996: Fire destroys the bridge 
connecting the developed areas of Pleasure 
Beach (inset) to mainland Bridgeport, effectively 
shutting down the destination for good. 


July 21, 1989: Infamous vocal duo Milli Vanilli are 
caught lip synching during a “performance” at Lake 
Compounce, causing the group to fall from grace 
faster than if they had been riding Down Time. 
FRANZ-PETER TSCHAUNER/PICTURE-ALLIANCE/DPA/AP IMAGES 





Crxpet Nel’ 


“| was just in the neighborhood” 
a lot more. 











For more information, see page 66 








~~ 
ONE PULL. ONE MILLION. 


Sign-up for a Foxwoods Rewards Card & 
you'll receive a pull on a slot machine. 
You could win 1,000,000 — instantly! 


SIZZLING DINING SPECIALS 


Enjoy delicious restaurants throughout the resort—you have more than 
C10 Mel x-rolmel inline Re) oifeirmroMeslolosX-Micolai]| 
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